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Meat packers wd 


| Jew Super 
BIIETOLIN 


Albumin Binder and Meat Improver 


ITAPHOS 


Phosphate Compound for Emulsion Products 


ITA-CURAID 


Phosphate Compound for Pumping Pickle 


LAVOR-LOK 


Natural and Soluble 
Seasonings 


FirsrSpice 
| PEASOLI N eee me 


Non-Chemical Preserver 
of Color and Freshness 
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GLOBE'S 





CHARGING 
BUCKET 


an © p ¢=10 00-3 Gn) OB Lent = len fon d-10 0d —) am op dep ede 


with Globes new cnarg 





BUCKET #9794 
DOLLY #9795 


@ The slide bottom eliminates hand @ Availablein galvanized or stainless 
Globe new & 


style charging shoveling of product into stuffer. steel. 
bucket shown loading a 


eS oer. @ Bucket can be designed to hold a 


whole charging load for any size ° A lifting yoke to be used with an 
stuffer. air hoist is available. 


@ This bucket is easily cleaned and @ A Globe special air hoist is also 


maintained. available, of 1000 Ib. capacity, 8 ft. 
lift, 19 F.P.M. at 90 PSI, complete with 
pendant control, chain basket and 
hoist trolley for standard ‘‘l'’ beam 
track. The very low head room required 
for this hoist facilitates its use in prac- 


@ It can be supplied with a dolly for _ tically any existing sausage kitchen. 
f LIFTING voxe | transporting on the floor. 
O 


remember, \ook to Globe for the best in creative engineering 
for sausage room modernization and mechanization. 


Globe equipment is now available through “NATIONWIDE” leasing program. 


@ Bucket can be installed on a con- 
ichisitiniieiiitleaicne tinuous overhead rail system with 
monorail used to feed the | hoist to lower and raise from the floor 


—— to receive or discharge product, or 


THE GLOBE COMPANY 


SOUTH PRINCETON AVENUE « CHICAGO 9, ILLINOIS 














Every processor should 
read these important reasons 
for curing bacon with 


PFIZER SODIUM CYCLAMATE 








#9794 
#9795 


@ ecently the Meat Inspection Division of 
the USDA issued a memorandum permitting 
the curing of bacon with sodium cyclamate. 
oss With USDA acceptance established, the ques- 





tion remains: are there sufficient practical rea- 
a sons for you to switch to curing with sodium 

cyclamate? 

Weat Pfizer know that you, the meat packer, 

7 will derive important benefits from this new 
with curing ingredient. 
and Probably the most vital consideration is cost 
eam eae 
ired § ~SPeCifically, the cost of handling curing in- 
race | gredients in your plant. Consider the fact that 
en. one hundred pounds of Pfizer Sodium Cycla- 

mate has the sweetening power of three thou- 

sand pounds of sugar! It’s easy to see that you 


can realize substantial savings in handling 
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Science for the World’s Well-Being 








costs. In addition, sodium cyclamate actually 
costs you less than sugar in terms of its sweet- 
ening power. 


What about the end product of sodium 
cyclamate curing? Is it better than the sugar 
cured product? It definitely is. Bacon cured 
with Pfizer Sodium Cyclamate has better color 
when cooked, has improved taste, too. The 
bacon resists charring and it leaves a rendered 
fat that 1s clearer and cleaner. 


If you are interested in investigating the 
sodium cyclamate curing of bacon, let Pfizer 
Technical Service help you with specific 
information. 


When you write for data, please specify if 
you would like to receive a free quarter-pound 
sample of Pfizer Sodium Cyclamate. 


Quality Ingredients for the 
Food Industry for Over a Century 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices: Clifton, N. J.; Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex. 


The big PLUS in Oakite 


Sausage sticks get quick rinse after short soak in soak tank 


Packer totals up $6000 


yearly saving on cleaning job 


BIG SAVINGS stem not so much from cost of clean- 
ing compounds as they do from eliminating the 
“hidden” costs of cleaning. For example: 

Each week, a midwest packer was cleaning 3660 
stainless steel sausage sticks by hand. His cleaning 
compound cost was low. 

But look what happened when the Oakite man rec- 
ommended using a soak tank with Oakite Rustripper 
solution! At once, sticks emerged better-looking, 
brighter. After running 43,920 sticks in 3 months, 
the company figured its overall saving as $6000 per 
year. 

And it was found that the same material brought 
additional savings cleaning black iron hog and beef 
trolleys and stainless meat molds. 


The big PLUS in Oakite 


You get more from Oakite than just kegs of cleaning 
powder. You get the personal attention of an Oakite 
man with his wide experience; a Coordinated Sanita- 
tion Program that puts all your cleaning operations 
on a maximum results—minimum cost basis. 

It’s like gaining a technically qualified cleaning 
engineer. You get benefits of research and engineer- 
ing in the problems of industrial cleaning... the 
reliability of supply from a nationwide network of 
warehouses ... the latest methods of mechanized 
cleaning ... unsurpassed materials guaranteed to 
do the job. 

Let your local Oakite man fill in the details. Mean- 
while, send for Bulletin F-7894. Oakite Products, 
Inc., 25 Rector Street, New York 6, N. Y. 


i PAysto QUAAII 
use Oakite 4 7 — ie 


* cat tea.” 
rs’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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product control for quality and content. Takatabs dis- 


FAST — dissolves quickly, eliminates mixing and need for 
stock solutions. TIME SAVING — eliminates weighing and 
handling. VERSATILE — solution can be used in comminuted 
products, sprays and curing pickle. QUICK DELIVERY — 
from the Takamine warehouse nearest you. 


Write our Technical Service Department for Bulletin TL-400 
*sodium isoascorbate 


It will TASTE better, LOOK better, SELL better 


with Takamine Products. 

















Dallas: 2727 Oak Lawn Ave. (19) 
\., by The Denver: 620 Sherman St., (3) ® : p 
anode, $ Houston: 3217 Montrose Blvd., (6) ¢ TAKAMINE >» Miles Chemical Company 
Office. & Los Angeles: 3727 W. 6th St., (5) (pronounce it —~ division of Miles Laboratories, Inc. 
+ Chicago, San Francisco: 625 Market St., (5) ‘Tack-a-ME-nee) Clifton, New Jersey 


Seattle: 1008 Western Ave., (4) phone PRescott 9-4776 or TWX PAS-78 
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26, 1959 THE NATIONAL PROVISIONER, SEPTEMBER 26, 1959 











profitable 









made 


ACCEL 


For years, The Chas. G. Buchy Packing Company of 
Greenville, Ohio, had problems in producing thuringer 
with uniform flavor and tang. Buchy’s solution to these 
problems—provided by Accel—not only resulted in a bet- 
ter thuringer but also yielded four other products that are 
winning new profits for the packer and his customers. 

Here is the full ‘story, as reported by George J. Buchy, 
Vice President of the Company: 

‘““We are happy to write that we have had unusual suc- 
cess with the use of Accel because it has enabled us to cut 
two days or more off the usual production schedule for 
thuringer and other semidry sausage products. Accel and 
a carefully followed formula have enabled us to come up 





George and Edmund Buchy watch as Joseph Young, Buchy’s Sausage 
Foreman, adds Accel to a batch of Thuringer. This starter culture 
reduces product failures and saves processing time. 





6 


new products 


possible with 





4 
14 
4 





with a uniform texture, flavor and color that has been ex= 
tremely pleasing to our customers and local consumers. 
Accel has eliminated the old hit-and-miss results of formet 
days and has practically eliminated product failures. 

‘Accel has enabled us to successfully produce our own 
Lebanon Style Bologna, Cooked Salami, Summer Sausage, 
and Pork Roll in addition to Thuringer. The net result has 
been five wonderful new products that mean more profits 
for Buchy and their retail distributors.” 

Buchy’s success with Accel typifies the experience of 
packers who have used this starter culture as developed by 
AMIF research and produced by Merck & Co., Inc. 

Accel offers important savings in money, time and labor 
by providing a positive method of controlling the fermen- 
tation process. Summer sausage can now be produced in 
48 hours, since Accel completely eliminates the 72-hour 
holding period in the cooler. Accel holds product failures 
to a rock-bottom minimum. And it offers the surest way of 
producing a tangy, high-quality product without worrying 
about problems of flavor, color, or texture. 

Accel is supplied by Merck in convenient powder form 
and requires no new equipment in its use. It is MID ap 
proved for summer sausage, Lebanon, thuringer, cervelat, 
salami, and pork roll. For free literature and samples, com 
tact your Merck representative, or write directly to De 
partment NP-9269. 


MERCK & CO., INc., Rahway, N. J. 


®ACCEL is the trademark of Merck & Co., 
Inc., for its brand of lactic acid starter culture. 


© Merck & Co., Ing 
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ANNOUNCING 
hevrolet trucks 


for S60 
with total newness! 





Heys oone the 
CX Lest Wying 
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Here comes the biggest improvement in trucking in decades . . . a revolutionary improve- 

ment that can make any.truck route in America a far smoother road to bigger profits ——_: 
for you. Turn the page for the hottest news. for truckers since coffee was invented! 
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new torsion- 
spring ride 


THE SMOOTHEST THING THAT EVER CAME BETWEEN A ROAD AND A LOAD! NI 











Independent front suspension with tough torsion 4 

bar springs ... for trucks! Years in the making, this oe Dh 
totally new suspension system protects everything — SS 

from bumps and jolts .. . provides a new kind of — 

performance that lengthens truck life, protects car- Three tailored-to-the-truck rear suspensions 
goes, reduces driver fatigue and cuts maintenance complement the revolutionary torsion bar inde- 
expense to new lows. Independently suspended, pendent front suspension. In Series 10 and 20 
each front wheel steps cleanly over bumps. And the models, frictionless high-capacity coil springs 
friction-free torsion bars work to absorb each jolt or ease the rear axle over bumps. Jn Series 30* and 
jar; they flex freely, even on the smallest bumps, 40 models, a new two-stage leaf spring provides 
yet have the capacity to absorb severe shocks. The tailored springing action . . . and in Series 50, 60, 
result is a truck ride so wonderfully smooth that it 70 and 80 models, all-new variable-rate rear 
must be experienced to be believed! And it’s now suspension gives spring resistance that adjusts 
standard in all classes of 1960 Chevrolet trucks! automatically to cushion any size load. 


* Optional at extra cost. 








Ghevrolet trucks for’ 


8 
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new style 
new models! 





NEWLY ENGINEERED FOR EXTRA SAVINGS THROUGH EXTRA STRENGTH! 


Rolling in on revolutionary torsion springs, these 1960 Chevies 
are smooth as silk yet tough as nails .. . totally new in scores of 
profit-boosting ways! In the light-duty class, for example, big 
new Series 40 chassis-cabs and stakes add to your earning 
power with G.V.W’s up to 14,000 lbs. And virtually every model 
offers a new lower-to-the-ground build (without sacrificing road 
clearance) which improves truck stability and makes cab entry 
easier. In the big-truck class, too, Chevy for ’60 sports big-profit 
G.V.W.’s — up to 19,500 lbs. in middleweights and 36,000 Ibs. in 
heavyweights — with stronger components including new frames 
with more massive bracing and brawnier side rails, new bigger 
brakes, and the latest in low-cost V8 or 6-cylinder power. 











New Comfort-King Cabs! There’s more com- 
fort than ever before, with 5 inches more 
shoulder room, 6 inches more hip room and 
more leg room and head room, too! A new 
wider seat, combining S-wire, coil and flat 
spring elements, offers a new high in easy rid- 
ing. And Chevy’s new double-walled cowl 
and new double-panel roof construction pro- 
vide extra ruggedness and long life. 


New custom cabs! Available in all 1960 cab 
models, they include distinctive exterior door 
pillar and rear belt line moldings . . . hand- 
some chrome grille (light-duty models) ... 
new Super Cushion Seat with foam seat 
cushion and backrest . . . sunshade, armrest, 
cigar lighter and control knob trim. 


New compact L.C.F. models! Twenty-six new 
Chevrolet Low Cab Forward models with 
short cab design allow for maximum length 
trailers and extra cargo space. Short wheel- 
base and turning radius give exceptional 
maneuverability. Bumper-to-back-of-cab 
dimension is as short as 90 inches. G.V.W.’s 
go up to 25,000 Ibs. and new cab design 
makes entering easier. And in series 50 and 
60 models you can choose 6-cylinder or V8 
power. 


New tougher built tandems! They’re the 
best built Chevy tandems yet with Hendrick- 
son RT320 rear suspension, two 16,000-Ib. 
Eaton rear axles and 7,000-lb. front suspen- 
sion (9,000-lb. front suspension optional, 
extra cost). 


And they’re POWERED to improve your 
profit picture, too! Chevy for ‘60 offers 2 
wide choice of better-than-ever power plants; 
in every weight class you can choose from 
famous economy 6’s or V8’s that lead the 
field for efficient short-stroke design! Three 
big sixes and four advanced V8’s allow you 
to match the engine to your job for top 
performance. 


Chevy’s 1960 trucks with total newness are 
now on display at your Chevrolet dealer’s, 
so stop by sometime soon! . . . Chevrolet 
Division of General Motors, Detroit 2, Mich. 








with total newness ! 
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design your rendering 


operation with 


SAVI 


If you are modernizing your present 
rendering operation, or if you are building 
a new installation—be sure to investigate 
the latest development in conveying 
materials to be rendered. Several of the 
nation’s leading packers are already 
using Durabilt Pneumatic Conveying 
systems with highly satisfactory results. 
Be sure that your architects or engineers 
consider the following advantages of 


Durabilt Pneumatic Conveying in your plant. 


INQUIRE TODAY. Durabilt’s engineering staff is ready to make recommendations for your 


plant with no obligation. 


in mind... 


& Snub ial 1 ale 


time through pre-processing action of 





of rendering 


conveying system, 


@Important reduction of labor costs. 
Systems have paid for themselves in 12 
months or less. 


@ Piping enables you te convey ma- 
terials through any plant area where 
mechanical conveying or hand trucking 


would not be permitted. 


® No maintenance problem. Negligible 
maintenance cost. 


@ Conveys either edible or inedibk 
product. 


@ Meets rigid MID requirements for 
sanitation. Easy cleaning. 


® Use either steam or electricity as a 
power source. 


a, CONVEYING 


D LYLOLOLL, 


SYSTEMS 


DIVISION OF CHICAGO FIRE BRICK CO. 





BARLIANT & ©. 
Armour & Co. 


Closed Plants 
Liquidation Sales 


Tifton & Atlanta, Georgia 
) 


still available are hundreds of desirak 
items—all priced lower than at an 
time in recent years. 





October 14th & 15th 
at 
Columbus, Ohio. 


This plant will be open from Octobe 
13th for your inspection. Arrange t 
attend the sale of equipment & ma 
chinery from this fine plant, whi 
embodied all phases of packinghou 
operation—including Kill Floor § 
Cutting, Rendering, Sausage, Ha 
& Bacon Processing, etc. 





Watch for announcements of othe 
Armour & Co. liquidations in Wes 
Fargo, No. Dakota, and Chicago 
Mlinois. 





See us in... 
Hospitality Room 865 
A. M. |. Convention 
for complete details on all 
the Armour closed plants. 
Bring along your machinery 
and equipment problems. 








e New, Used & Rebuilt Equip 
© Liquidators and Appraisers 
1631 S. Michigan Ave., Chicago 16, lll. 
WAbash 2-5550 








CHICAGO 22, ILLINOIS BRUNSWICK 8-8000 BARLIANT & ©) 
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oo) color, 

| real 
meat 
flavor... 
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... Use CERELOSE dextrose sugar in your curing mix. Cerelose acts as | 
a reducing agent, controls oxidation, fixes color—and does it more | 
effectively and economically than any other sugar. Cerelose also 

protects tenderness and enhances natural meat flavors. Leading packers 

use Cerelose year after year in luncheon meats, meat loaves, 
frankfurters, bologna, tongues, corned beef, hams and shoulders. 


GERELOSE dextrose Sugar 


ee 
ee 


=: CORN PRODUCTS SALES COMPANY + 17 Battery Place, New York 4, N, Y. : 


ct) | E *enae’” 
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Buffalo 
SERVICE 


MAdison 491] 
Buffalo, N.Y. 


When should 
you think about SERVICE 





The time to think about “service” is when you are buying new 

equipment. It is just as important as the equipment itself. Ask yourself: 
Service is the most “Does the manufacturer have a high reputation for ‘service’? Does 

important word in the world he have the right kind of organization? Is it experienced, fast on its feet"? 


when you need it...and even If you do check (or don’t already know) you'll find that Buffalo has 


the very best equipment always had an outstanding reputation for “service” among sausage-makers 
needs it occasionally Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 

develop the finest machinery and nation-wide servicing arrangements. 











CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


ee meets ... The symbol of quality 
me machinery and efficient service 
L149 macnn? for ninety years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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the BEST of everything in 
yy TORY Veja FP Vegi lace 


LONGEST EXPERIENCE 
NEWEST IDEAS | 

e BUILT BY SPECIALISTS 
MOST COMPLETE LINE 
MOST EFFICIENT SERVICE 
MOST WIDELY USED 


For Thoroughly Uni- 
form Mixing and 
Highest Quality Pro- 
ducts. Standard and | ~ 
Vacuum. Capacities © 
from 75 to 2,000 lbs. 











Shortens Smoke Period 
... Improves Product 
Color ...Gives Complete f 


Control. SMOKEMASTER : 














| Reduce Cutting Time up to 50% ... Save 
on Labor...Get Finer Texture and Higher 
Yield. Models for almost every size of plant. 








CONVERTERS 








1S CASING APPLIER — 





Speeds Drawing of Cas- 


Fast Operating ... Safe... 
ings onto Stuffing Tube. 


Equipped with Stainless Meat 
elf; nee Valves. Capacities from 60 to 
—s pane ss 1,000 Ibs. 


s feet’? 


$ 
-makers 


yy BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACHINE 


y to 








nts. cool CUTTING GRINDERS 


rvice 


Machined Feed Screws and Polished Cylin- 
ders give Clean, Sheer, Cool Cutting Action. 
+ Capacities from 1,000 to 15,000 lbs. per hr. 


Buffalo 


Gives You Greater Yield and Better Casings. 
Saves You Money on Maintenance and Labor. 








The NAME that means the MOST in SAUSAGE MACHINERY 


al Cities 


2 26, 1957 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo. 3, N. Y. 


Sales and Service Offices in Principal Cities 





Inloaing a ad i Storing Bulk Salt. in 
One Operation...by Hydraulic Handling 


Many companies faced with the need to 
unload and store large shipments of bulk 
salt have installed Hydraulic Handling 
systems. In these systems, salt delivered 
by car, truck or barge is dumped into a 
pit and mixed with saturated brine. The 
slurry is then pumped into a wet salt- 
storage tank. Overflow carrier brine re- 
turns to the pit to carry more salt into 
storage. The operation, besides being 
continuous, also offers these important 
benefits: 


Hydraulic Handling can move salt 
any distance. Because the necessary pip- 
ing is flexible and can be installed any- 
where, there’s no need to move existing 
equipment or disrupt important opera- 
tions. Hydraulic Handling is dustless, 
safe, and more economical than many 
mechanical handling systems. One man 
can operate it. Maintenance is negligible. 
And, to handle larger salt shipments as 
production increases, the system can be 
expanded at nominal expense. 

While any Hydraulic Handling in- 

stallation provides these benefits in some 
degree, only sound engineering can assure 
100% efficiency and economy. Here are 
a few of the factors that are important 
to the proper function of every Hydraulic 
Handling system... 
Pit design. This differs according to 
whether salt is delivered by hopper car, 
boxcar, truck or barge. Where excavation 
is difficult, special designs are available 
from International Salt Company for 
building shallow pits that will operate 
effectively. 


Pump types and capacities. To move salt 
into storage, a special “‘solids-handling” 
pump is needed. This pump, often the 
only moving part in the entire system, 
must be able to speed salt slurry through 
pipes at a rate high enough to assure 
that salt particles will not settle and 
eventually clog the piping. 

Some plants also use a high-pressure 
brine pump to bring circulating brine 
back to the slurrying pit. Both pump 
types are available in a choice of ma- 
terials (white or gray iron, manganese 
steel, etc.). 


Pipelines, valves. Pipelines should have 
14 


400 


PUMPING RATE, GALLONS OF SLURRY PER MIN. 


0 
0 10 20 


50 


Copyright 1958, International Salt Co., Inc. 


TONS OF SOLID SALT CONVEYED PER HOUR 


long, straight runs, with as few elbows or 
other fittings as possible. Valves must 
offer minimum resistance to the flow 
of slurry. 


For expert advice on the most practical 
Hydraulic Handling system for your 
plant, contact International Salt Com- 
pany. One of International's experienced 
sales engineers will gladly furnish in- 
formation on minimum clogging and 
settling velocities . . . liquid-level con- 
trols for slurrying pits . . . dilution valves 
for proper slurry make-up ... and other 
factors that go to make an efficient, 
trouble-free Hydraulic Handling system. 


International Salt Company, Inc., Scranton 2, Pennsylvania 


Atlanta, Ga. 
Baltimore, Md. 
Boston, Mass. 
Buffalo, N. Y. 


Chicago, Ill. 

Cincinnati, O. 
Cleveland, O. 
Detroit, Mich. 


Memphis, Tenn. 
Newark, N. J. 
New Orleans, La. 
New York, N. Y. 


50 YEARS OF SALT EXPERIENCE 
CAN BENEFIT YOUR COMPANY 


From 50 years’ field experience and a con- 
tinuing research and development program 
(the first ever established in the salt industry), 
International has accumulated an unequaled 
amount of technical data on salt—its pro- 
duction properties and uses. Our engineers 
will be glad to make this information avail- 
able to you without charge. They can also 
help you select the right salt for your needs 
—from the complete line of high-quality 
Sterling Rock and Evaporated Salt. Contact 
your nearest International Salt Company 
sales office, or write to us direct. 


Sales Offices: 


Philadelphia, Pa. 
Pittsburgh, Pa. 
Richmond, Va. 
St. Louis, Mo. 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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Four of the eight Taylor FULSCOPE* Recording Wet-and-Dry Blub 
controllers regulating humidity and temperature on Julian smoke- 
houses at A. Szelagowski & Son’s new Buffalo, N.Y., plant. 


A. SZELAGOWSKI & SON, INC., 
famed throughout Western New 
York for their tasty “Shelly” 
brand sausage products, hams 
and smoked meats, rely on Taylor 
controls to maintain their fine 
quality-reputation. 


SHELLY WIENERS ARE WINNERS 


... with an assist from Taylor 


~e 3 In their brand-new, super-mod- 
aig ern Buffalo plant, each of eight 
= & ’ ~ Julian smokehouses has a Taylor 

ICE q “ Pe. j [7 FULSCOPE* Recording Wet-and- 
iY 7 gee: Dry Bulb Controller to regulate 
. a a és process humidity and tempera- 

a con- “il 1 0 ine ee i +. ture. The dry bulb control ad- 
‘ogram 2 ie OG ;. ie justs the main gas and air mixing 
ustry), , | / a7 valve to maintain a constant tem- 


qualed perature in the smokehouse. The 
tS pro- 


%, 























pineess ' be wet bulb control keeps humidity 
| avail- i ; adi constant by throttling the spray 
in also i . | 7 water valve and positioning inlet 
' nee “ and outlet dampers to control 
—_ the amount of recirculation. 


pes Use of Taylor controls minimizes 
shrinkage, shortens smoking 
time and cuts operating costs. 
Most important, it keeps quality 
consistently high. To learn how 
Taylor controls can help you, 
call your Taylor Field Engineer 
or write for Catalog SOOMP. 
Taylor Instrument Companies, 

Taylor FULSCOPE Temperature Controllers also insure exact water Rochester, N.Y.,or Toronto, Onts 

temperatures in six cooking vats. *Reg. U.S. Pat. Off. 


Taylor Lnslruments MEAN ACCURACY F/RST___-- 
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PROTEIN UPGRADING 


GRINDING 


A NEW WINNING COMBINATION: 


meat processing and 
liquid carbonic COz! 


Just like all the famous combinations, meat process- 
ing and Liquid Carbonic’s CO2 perfectly complement 
each other. 
Take slaughtering, for example: quiet inhalation of 
COz2z completely immobilizes the animal, thus eliminat- 
ing back-breaking work, bruising and other typical 
animal injuries; increasing recovery of blood, and 
boosting product quality. And grinding: imagine 
cooling 600 pounds of sausage in just 45 seconds; you 
can do it with CO2! And what about hot-weather ship- 
_ ping? COe can bring your truck temperatures down 
PHARMACEUTICAL 40° in just three minutes—the kind of performance 
RESEARCH you need for those hot, humid 90-plus days! 
AND DEVELOPMENT COz can boost production at so many crucial steps 
; of your operation. From slaughtering to shipping, you 
save time and labor . . . and that’s money in your 
pocket! Just remove the attached . .. and see how 
YOU can benefit by using Liquid Carbonic COz2. For 
further information, call your Liquid Carbonic appli- 
cation engineer... he is trained to solve your problems! 


GENERAL DYNAMICS CORPORATION 
GD Liquid Carbonic Division 


siare WP i} 
bo Site S 135 S. LaSalle Street 
23> _ 


Chicago 3, Illinois 
} CORPORATION DIVISION 
\ 


In Canada: Liquid Carbonic Corporation, Ltd., Montreal 9, Quebec 
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PROTEIN. UPGRADING 


A NEW WINNING COMBINATION: 


meat processing and 
liquid carbonic COs! 


Just like all the famous combinations, meat process- 
ing and Liquid Carbonic’s COz perfectly complement 
each other. 
Take slaughtering, for example: quiet inhalation of 
COz completely immobilizes the animal, thus eliminat- 
ing back-breaking work, bruising and other typical 
animal injuries; increasing recovery of blood, and 
boosting product quality. And grinding: imagine 
cooling 600 pounds of sausage in just 45 seconds; you 
can do it with COz! And what about hot-weather ship- 
ae ping? COe can bring your truck temperatures down 
PHARMAGEUTICAL 40° in just three minutes—the kind of performance 
RESEARCH you need for those hot, humid 90-plus days! 
AND DEVELOPMENT COe2 can boost production at so many crucial steps 
= of your operation. From slaughtering to shipping, you 
save time and labor . . . and that’s money in your 
pocket! Just remove the attached . .. and see how 
YOU can benefit by using Liquid Carbonic COz. For 
further information, call your Liquid Carbonic appli- 
cation engineer... he is trained to solve your problems! 


GENERAL DYNAMICS CORPORATION 


Liquid Carbonic Division 


£ 4 
‘S 135 S. LaSalle Street 


cat Chicago 3, Illinois 
CORPORATION DIVISION 


In Canada: Liquid Carbonic Corporation, Ltd., Montreal 9, Quebec 
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immobilization | 
COz is an ideal anesthetizer. Here animals are prodded by an | 
electric shocker into a COz chamber. Then they are com- |) 
pletely immobilized, allowing for fast, easy shackling and | 
sticking. COz immobilization also means: : 
Much higher blood recovery (up to 75%) 
Less danger of injury to personnel 
Elimination of spread hinds and damaged hams 4 
Increase in number of animals slaughtered in a given peril 
Reduction in labor costs at least 35% 
Omission of nerve-racking noise common in shackling 
and sticking 
Send for Bulletin 100 


aging beef 


Here beef is wrapped in huge plastic containers which are 
connected to a CO2 supply. The aging process is accelerated 
when the container is filled with COe. Other benefits from 
COe2 aging are: 

e Shrinkage is almost entirely eliminated 

e Mold formations are thoroughly controlled 


e Undesirable odors are completely checked 
Send for Bulletin 101 ; 


Ask your Liquid Carbonic representative to actually come owt 
and look at your operation. Let him show you how a Liquifé 





eliminating sour 
round from beef 


An injection of liquid COz2 into the “round” of the beef forms 
“snow,” chilling the entire area. This cools the usually dif- 
ficult-to-reach inner surface, which is surrounded by layers 
of meat. The results of this process are: 

e Sour round is eliminated 

© Rejects are kept at a minimum 

© Quality of the meat is increased 

© More meat is allowed to be processed 

© Much valuable production time is saved 

e Undesirable odors are eliminated 

Send for Bulletin 102 


chill rooms 


Here carbon dioxide augments existing refrigeration equip- 
ment. Many users have also found it ideal for cooling extra- 
heavy loads whenever emergency orders overfill the chill 
rooms. COz also gives you these benefits: 
© More flexible production 
© Increased refrigeration capacities 
© Stepped-up production 
© Easier and faster processing 
© Stand-by refrigeration in case of breakdown of existing 
equipment 
ome out Send for Bulletin 103 


Liquifiom 





installation can boost your production! 


pharmaceutical research 
and development 


In the important field of freeze drying, carbon dioxide per- 

forms yeoman service. In this process, a water solution is 

frozen and then placed under a high vacuum. As the ice 

crystals melt, the water vapor is immediately drawn off by 

the vacuum, leaving a flocculent, powdery product. COs2 con- 

denses the water vapor before it can enter the vacuum pump 

and lower its efficiency. In research and development, COz: 

e Increases the efficiency of freeze drying systems 

e Provides for quick freezing of glands and tissues 

e Assists in laboratory experiments on carbonization and 
other elements 

e Permits ideal storage of plasma 

e Allows for product pulverizing without losing activity 

Send for Bulletin 104 


hot boning 


In the process of removing meat from the animal’s bones im- 
mediately after slaughtering and eviscerating, COz2 replaces 
the conventional, time-consuming method of carcass-hang- 
ing. The CO2 method also improves production by: 
e Eliminating tray loading, .cooling, unloading and 
cleaning 
Allowing meat to be completely processed in just one day 
Reducing inventory 
Providing fresher, tastier products 
Requiring less handling and refrigeration 
Send for Bulletin 105 


Looking for new ways to cut costs ... boost producti 
Let your Liquid Carbonic representative advise you on™ 





protein upgrading 


With an injection of COe in your grinder or mixer, you 
eliminate the necessity of freezing product protein; this, in 
turn, allows for the production of much finer particles. CO2 
.also increases : 

e The value of your product 

e The appeal of sausage 

e The efficiency of automatic operation 

Send for Bulletin 106 


grinding and mixing 


The use of liquid COz offsets the heat of grinding or mixing 
meats. COz2 has been known to cool as much as 600 pounds 
of ground sausage in less than a minute. Besides speed, its 
advantages are: 

© Improves the quality of ground or mixed meat 

© Saves valuable chill room space 

© Reduces handling and labor costs 

© Inhibits bacterial action 

© Improves the bloom of ground meat 

Send for Bulletin 107 


ost beneficial uses of CO, for your plant! 
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sausage and hamburger 


These two popular meats have identical problems: both de-f 

velop heat rapidly while grinding (or mixing) ... and both 

lose heat slowly. A sausage or hamburger grinder using the} 

quick-chill COz method has these advantages: 

@ More uniform, cleaner looking lean meat 

e Appealing bloom is not lost 

¢ Increased shelf life because of low temperatures during } 
processing 

e Constant temperature control 

e Lower labor costs 

Send for Bulletin 108 


enhancing the bloom 


You can actually increase your refrigerator capacity by 
using COe. Merely add it to your mixer or grinder while 
meat is being processed, and you eliminate bulky storage 
problems. Other CO2 advantages resulting from this system 
are: 

A smoother-working operation 
e Increased customer appeal 
e A more uniform product 
e Reduced protein degradation 
e An increase in sales 
Send for Bulletin 109 


You never have to worry about an ample supply of COs whe 
you rely on Liquid Carbonic. There is a supply depot ni 





ee ee 


supplemental cooling 


As in chill rooms, carbon dioxide performs a valuable service 

in boosting mechanical refrigeration units. Not only is it 
invaluable for helping te cool overloads, but COe can also 
take over all refrigeration in case of breakdown of your 
mechanical unit. Thus, COz: 

e Increases the capacity of your existing refrigeration system 
e Increases your storagé capacity 

e Increases production flexibility 

© Provides stand-by refrigeration in case of mechanical failure 
Send for Bulletin 110 


canning and packaging 


Luncheon meats are generally canned and/or packaged at 
30°F. or below. Here CO2 meat-cooling is used to offset the 
heat imparted to meat during grinding. Other benefits 
include: 

Control of strip weights 

Increase in production 

A “saving” of refrigeration 

Enrichment of product bloom 

Retention of meat freshness 
Send for Bulletin 111 


++. more than 100 centers throughout the country. 





truck and rail car pre-cooli 


A blast of COe in trucks and rail cars can pull temperatures 

down 75°F. inside of three minutes. This ends long waiting 

periods formerly necessary due to high temperatures result- 

ing from steam cleaning operations. Other advantages are: 

e Improves bloom of all protein meats 

e Eliminates pull-down delays after loading 

e Ends 48-hour pre-cooling delays in rail cars after 
cleaning and icing 

e Increases re-icing tolerance 

e Supplies continuing refrigeration from loading to departut 

e Prevents initial surface warm-up after loading 

Send for Bulletin 112 


shipping 


Even on hot, 90°F. days you can ship with confidence if you 
cool your trucks or rail cars with COz. Keeps products fresh 
throughout any trip, giving them the same sales appeal at 
the counter that they had when they were shipped. CO: also: 
e Improves bloom of all protein meats 

e Reduces fresh-meat spoilage in mized loads 

e Provides a clean, sterile atmosphere 

e Produces dry, internal shipping areas to reduce bacteria 
e “Boosts” mechanical units, reducing prolonged initial run 
e Reduces shrinkage by surface chilling 

Send for Bulletin 113 


GENERAL DYNAMICS CORPORATION 
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LIQUID CARBONIC’S TRAINED REPRESENTATIVES 


—trained to solve your problems! 
Call your representative today — 
he’ll come right out to your plant 
and show you how COsz can boost 
your production! 


LIQUID CARBONIC NATIONWIDE DISTRIBUTION 
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“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 





























stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 
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Baby BOSS Dehairer 
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For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 
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We Looked and Listened 


We went out to the Des Moines Packing 
Co. this week at the invitation of Morton 
and Lester Bookey to view the visit of Nik- 
ita Khrushchev to their plant. 

We make these comments, which are 
based on our own fragmentary observations, 
on the “he said” reports of those who were 
able to talk with Mr. K., and on conversa- 
tions with a number of reporters who have 
accompanied him 14 times across the Unit- 
ed States, without believing that they will 
add much to the historical record of the 
“big barnstorm.” 

Chairman K. expresses his approbation of 
things American by waving his arm and 
shouting: “O. K.” 

His perception of English, whether due to 
intuition, knowledge or tonal acuity, has 
probably been under-rated. 

Except for his height he would have made 
a durable and irresistible fullback for the 
Chicago Bears; it is difficult to imagine, 
however, that he would ever have com- 
promised for an eight- or a 10-yard gain. 

As an agriculturalist, he apparently 
dcesn’t know much about beef cattle and 
considers the day far off when Russians 
will be able to worry their heads about the 
differences between Prime, Choice and 
Utility. 

As a good trencherman, he appreciates 
American hot dogs, would not have the 
formula changed, and classes those people 
who attempt to make a sausage without 
much meat as being kin to Adolf Hitler. He 
even admitted to young Harry Bookey that, 
“While we were first to the moon, you make 
the best sausage.” 

After seeing Mr. K. cornered in a sausage 
packaging room, with about a hundred man- 
iacal reporters, photographers, television 
cameramen and security guards trying to 
interview, photograph and protect him from 
the crush, we have a sneaking feeling of 
sympathy for our visitor. He may have been 
eager to come, but he probably didn’t dream 
it would be like this. 

We also doubt whether he is learning 
much about us and U.S. in the “stunt-like” 
atmosphere induced by the coverage of his 
visit by the press and other so-called public 
information media. 


News and Views 





The Wage Increase and other benefits contained in the Sep- 


tember 3 contract offer of Wilson & Co., Inc., to the United 
Packinghouse Workers of America were placed in effect for 
5,700 employes in six plants at midweek despite the union’s 
rejection of the offer and of Wilson’s proposal last weekend to 
extend the old contract indefinitely, subject to 30 days’ notice 
of cancellation by either party. “We see no reason why our 
employes should continue to be denied the benefits of our 
offer,” said J. L. Cockrill, Wilson vice president. The pay in- 
crease of 84%¢ an hour, plus an additional 2¢ per hour worked, 
and the other benefits were made retroactive to September 1, 
expiration date of the old contract. An extension agreement 
was terminated by the UPWA as of September 19, but em- 
ployes continued to work this week without a contract. 
Wilson also incorporated a 14¢-an-hour cost-of-living allow- 
ance into the base rates. The company said the package in- 
crease equals or exceeds that granted by Armour and Com- 
pany. The principal difference is that the Wilson package does 
not provide for an automation fund. The additional 2¢ per 
hour worked was granted “in lieu of certain fringe demands,” 
the company said. The strike by the TPWA and the Amalga- 
mated Meat Cutters and Butcher Workmen against Swift 
& Company entered its third week as the unions attempted to 
enforce their demands with a “Don’t Buy” campaign. 


Membership In the Western States Meat Packers Association 


rose to 529, the highest in history, with the acceptance by the 
board of directors of 24 new membership applications at the 
recent board meeting in Portland, Ore., E. Floyd Forbes, 
WSMPA president and general manager, announced. In other 
action, the directors accepted the resignation from the board 
of G. F. (Ted) Chambers, who is retiring from his position as 
president of Cascade Meats, Inc., Salem, Ore. Chambers was 
a member of the WSMPA board for 14 years and served as 
chairman for two years. Douglas Chambers of Cascade Meats 
was elected to succeed him on the board. 


Three Regional meetings within a month are coming up for the 


National Independent Meat Packers Association. Dates and 
sites are: Central Division, October 16-17, the Milwaukee Inn, 
Milwaukee; Midwest Division, October 30-31, the Radisson 
Hotel, Minneapolis, and Southern Division, November 13-14, 
the Roosevelt, New Orleans. Those attending the Milwaukee 
meeting will get first-hand information about the new labor 
law from Michael J. Bernstein, minority counsel of the Senate 
labor and public welfare committee, who is credited with be- 
ing the man largely responsible for the legislation finally 
passed by Congress. Bernstein will analyze the high points 
of the new law. Another speaker at the Milwaukee meeting 
will be Edward I. Van Housen, vice president of the Marshall 
& Ilsley Bank, Milwaukee, who will discuss “How the Banker 
Looks at Financing Small Business.” 


The Japanese hide study team visiting the United States to 


investigate further uses of U. S. hides for the leather industry 
of Javan was to be honored by packers and hide and leather 
men from throughout the Midwest at a testimonial dinner, re- 
ception and cocktail party on Friday evening, September 25, 
at the Congress Hotel in Chicago. The study team is being 
sponsored by the Western States.Meat Packers Association, 
National Hide Association, American National Cattlemen’s 
Association and National Association of Importers and Ex- 
porters of Hides and Skins. Team members are Koji Mizuma, 
section chief of light hides of the Ministry of Trade; Shigeru 
Okamoto, president of the Hide and Leather Industry Associa- 
tion, who also is a member of the Japanese Diet; Nobuyuki 
Miyamura, director of Japanese Leather Co., Ltd., represent- 
ing importers and exporters, and Toyosuke Kiuchi, president 
[Continued on page 43] 
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RATH BLACK- 
HAW K _ sign 
flanks the new 
San Antonio proc- 
essing branch 
house of Rath 
Packing Co., 
which is set 
on a_= spacious 
landscaped plot. 


BELOW: Peeled 
franks drop into 
setup containers 
moving on con- 
veyor. Over. 
wrapped frank 
packages are 
placed in their 
shipping cartons, 











Processing-Packaging at Rath Branch 


o protect the “land o’corn” 
flavor of its products for its 


mid-south customers, The 
Rath Packing Co. has recently con- 
structed a modern processing branch 
at San Antonio in the heart of Tex- 
as. Much of Rath’s merchandising 


LEFT: Groups of shingled. sliced bacon are inserted into 
ready cartons for subsequent side sealing. CENTER: 





effort in this area is built around 
the quality theme, and its modern 
processing plant gives validity to 
its advertising claims. 

The new branch is built on the 
outskirts of a new industrial de- 
velopment on San Antonio’s east 


side. The branch receives fresh- 
frozen and chilled meat from the 
main plant and processes the materi- 
al into flavor-fresh sausage items 
which are packaged for distribution 
in the mid-south. The branch also 
distributes other Rath products 


Checkers work on thick-sliced bacon. RIGHT: Delbert 
Brown, production foreman, inspects thick-sliced bacon. 
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LEFT: Check-weighed stacks of slices are pushed into 
pouches. CENTER: Unit weight chubs are packaged at 





such as a variety of canned meats 
and shortening. 

The attractive one-story brick 
building, which is set on a large 
tract on Commerce, a main east to 
west artery, is designed so that 
product moves through a “U” pat- 
tern from receiving to shipping. 

One section at the front of the 
building houses the general office 
while the other contains the ship- 
ping facilities which terminate at a 
recessed three-truck loading dock. 
The three openings are equipped 
with vertically-adjustable foam- 
glas frames against which the truck 
is backed to form a perfect seal 
around the passage between the 
truck and the open plant door. This 
sealing method virtually eliminates 
outside heat seepage into the truck, 
says Jack Dietz, plant manager. 
Product is moved into the truck via 
a conveyor. 

A receiving dock which can ac- 
commodate four railroad cars or 
two reefer trucks runs_ along 
one side of the building. All incom- 
ing fresh meat is check weighed in 
a receiving room which is flanked 
by specialized holding coolers. The 
temperature in each cooler is regu- 
lated to the product in temporary 
storage. Product flows from these 
coolers into the main sausage manu- 
facturing room or into the combina- 
tion packaging-shipping cooler 
which occupies approximately one- 
third of the entire refrigerated area. 

Product from the sausage manu- 
facturing room goes to the heat 
processing section which is at the 
rear of the plant and adjoins the 
power and dry storage sections. The 
heat processing room is connected 
with chill coolers and by an aisle- 
way with the packaging-shipping 
cooler. All incoming fresh meat 
moves progressively from the re- 
ceiving coolers back to the shipping 
area of the plant. 

The building is divided into heat 
blocks with the refrigerated manu- 
facturing-shipping-packaging cooler 








sections in the front, the heat-proc- 
essing facilities in the center and 
the non-critical temperature sec- 
tions in the rear. The layout mini- 
mizes refrigeration loss and, most 
important, once a finished product 
has entered the refrigerated sec- 
tion it remains under protective 
conditions until it is unloaded at the 
retail food store. 

Trimmings are received at the 
plant in poly-lined multi-ply paper 
bags. There are several reasons for 
using this type of container. When 
correctly skid stacked, the contents 
can be chilled faster after cutting 
and trimming than when they are 
placed in slack barrels. While this 
practice protects the flavor to only 
a small degree, many such small 
improvements add up to a quality 
superiority, comments Dietz. 

Second, the bags can be trans- 
ported in quantity with industrial 
trucks, lessening the time needed to 
load the product at the home plant 
and to receive it at the branch. 
Third, the manufacturing room em- 
ploye can batch his meat ingredients 


LEFT: ‘‘Easy does it’’ iri unloading and batching frozen trimmings received in 
multi-wall bags. RIGHT: Each sausage machine has-a hoist for dump buckets. 
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this station. RIGHT: Dual-head machine is employed to 
vacuumize and seal pouches which are put in cartons. 


much faster than he could with a 
barreled item; he simply peels the 
bag off a block of meat and places 
it in the stainless steel sausage 
truck, while with use of a barrel 
he would be handling it in fork 
lots. Fourth, the bags take less space 
and can be inventoried quickly be- 
cause the net weight is clearly in- 
dicated. Moreover, there is no dan- 
ger of foreign metal being entrapped 
in the meat since no metal is used in 
the container. 

The streamlined transportation of 
meat for sausage begins in the 
grinding room. The ground meat is 
batched into large stainless steel 
dolly-mounted charging buckets. 
The dollies have high handles de- 
signed for non-stoop pushing. The 
plant has a sufficient number of the 
charging buckets to permit holding 
the constituents of a charge by the 
type of meat, i.e., beef in one bucket 
and pork in another. The sausage 
maker moves these buckets as they 
are needed into the main stuffing 
room. A portable hoist is mounted 
above the mixer, the emulsifier and 
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the stuffer. After engaging the lift- 
ing yoke with the bucket, in a mat- 
ter of seconds the sausage maker 
can charge any one of these pieces 
of equipment. There is no shoveling 
in this room, comments Delbert 
Brown, production foreman. One- 
pound pork sausage bags are as- 
sembled and placed in shipping con- 
tainers in the stuffing room. 

Stuffed product is moved into the 
heat processing section on sausage 
cage trucks. Management elected to 
use trucks because they have 
greater flexibility. In packaging, for 
example, the truck can be placed 
where it is handiest to unload and 
these locations can be changed with 
any rearrangement of equipment, 
notes Dietz. Moreover, the truck 
can be moved through the whole 
processing - chilling - shipping cycle. 
Its mobility in shipping is advanta- 
geous since the truck does not pre- 
empt any space in this area for one 
type of product. Depending on the 
stick product it holds, and the vol- 
ume in which it is selling, the truck 
can be stationed closer or farther 
from the check scalers. Moreover, 
Rath experience indicates that prod- 
uct spillage is minimized with truck 
handling since they are balanced at 
four points. 

The trucks are moved into one of 
three 14-cage stainless steel air- 
conditioned smokehouses monitored 
by recording instruments. The 
smokehouses form one bank of 
heat processing equipment while the 
other consists of stainless steel cook- 
ing and plumbing cabinets equipped 
with instruments to record internal 
temperature. 

The stainless steel shower stalls 
equipped with three sets of atomi- 
zing spray heads are located on the 
other side of the room. The chilling 
spray cycle is controlled by a timing 
device which cuts off the water after 
a predetermined period. The spray 
cabinet is divided into three indi- 
vidual sections since there is no 
point in spraying an empty section 
with expensive water, according to 
Rath’s assistant manager A. H. 
“Rosy” Vorpahl. 

A unique feature of the meat proc- 
essing room is that its ceiling is 
constructed of plywood. Since the 
plant is situated in a region that is 
normally warm the year around, and 
this particular section of the plant 
generates heat and moisture, it was 
decided that plywood would provide 
the protection required and would 
withstand prolonged exposure to 
warm air. The walls in this area are 
tiled to ceiling height. 

Processed product is moved into 
the packing-shipping cooler which is 
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FAST-MOVING boxed items are placed on the conveyor for movement into 
Rath delivery trucks from this section of the branch house shipping room. 





LOADING DOCK has three truck stalls, each of which has a vertically-adjust 
able diaphragm for making a tight seal between the dock and the truck 


refrigerated with direct expansion were engineered to provide maxi- 
ceiling fin coils. mum product protection at low cost. 
The four product packaging lines [Continued on page 56] 
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SUPPLIES REPAIR SHOP 


7 ) SETTUNG TANKS 


RAIL AND TRUCK LOADING 
TALLOW STORAGE 


8 MEAT MEAL BULK STORAGE 


LEFT: Panel from which Don Nyveen, quality control manager, is phoning, is used to 
control machinery and conveyors feeding into and out of cook room. The material 
flow plan for the Montreal rendering plant is shown in the drawing directly above. 


Company Ltd. of Monteal, Quebec, has grown 

from a small horse :slaughterer supplying meat 
for fox and mink farms to one of Canada’s largest in- 
edible renderers furnishing meat and bone meal and 
animal fats to feed manufacturers. 

Late this summer the firm opened its new eight-cooker 
plant which employs conveyors for handling product 
from the receiving to the loading dock, as well as a new 
continuous solvent extraction system for removing resid- 
ual fat in the cooked material. In designing the plant, 
engineering product flow and installing the new extrac- 
tion system, the renderer had assistance from its princi- 
pal equipment supplier, The Dupps Company. 

The new facilities are located in Riviere des Prairies, 
a village on the outskirts of Montreal. The firm vacated 
a four-cooker plant built after World War II at St. 
Lambert, where the business was founded by Ben Ny- 
veen, because space for expansion was not available 
says his son, Jack Nyveen, vice president. Some equip- 
ment, such as storage tanks, was transferred to the new 
location, but much was scrapped because the cost of 
dismantling, moving, installing and modifying the ma- 
chinery would have been too great. 

The new plant is typical of the modern rendering units 
which are propelling the industry into a push-button 
era and into the chemical supply field. Hand truck 
charging and other manual operations have been left 
behind in the process. 

One of the first things the firm had to do in its new 
location was to lay its own water lines and install a 
small pumping station on the St. Lawrence several miles 
from the plant. The water is pumped to a 250,000 gal- 
lon storage tank from which it flows into the plant. 

volume of water in storage is sufficient to make it 
possible to bring the extraction cycle to a controlled 
halt if there should be a failure in the pumping station. 
Under normal conditions the plant consumes about 
1,000 gallons per minute. 

The 75-ft. ground level receiving dock is located in 
the approximate center of the building. The area is 
totally enclosed with four slide-away doors and has 
two heavy duty Fairbanks-Morse floor scales for 
weighing in the loads. The recording dials of the scales 
are located in the receiving office from which the oper- 
ator can observe the entire dock. 

If the material is a straight truckload, with no 
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W com 34 years the Longueuil Meat Export 


Bias 


ABOVE: Receiving foreman observes operations and en- 
ters weights of pickup truckloads of material dumped in- 
to floor level screw as shown in the photograph below. 














WORKING from control panel, operator activates various 
units, such as incline conveyor feeding the V-shaped 
throat discharging into the regular or the standby hog. 
The unit pictured in left background is a storage bin. 


drummed product, the truck is moved onto the floor 
scale for weighing. Then, a 10-ton portable hoist 
mounted on a heavy steel beam is used to lift the truck 
body and discharge first the fat and then the bones 
into the 24-in. raw material screw conveyor. All the 
dump truck bodies on the firm’s 25 pickup vehicles are 
equipped with yokes and suitable body locks to permit 
this type of discharge. After each truck is dumped it 
is weighed empty, giving the weight of the product re- 
ceived in a few minutes. Under the former system, 
about 20 charging bucket loads had to be unleaded per 
truck, moved to the scale and then to the hog and 
dumped. Three men, including the receiving clerk, now 
take care of this phase of operations. 

Rapid unloading permits the firm to make two pick- 
ups per day with units operated in the greater metro- 
politan area. This was not possible with the older sys- 
tem, comments Don Nyveen, quality control manager. 

If the truck contains material in drums it is unloaded 
near a floor scale where the drums are weighed’ and 
their contents discharged into the screw conveyor. If 
the fat in the drums or tins has solidified, the containers 
are moved into the 10- x 15-ft. hot room equipped 
with grate floor. Fat drained from containers is pumped 
into a cooker. On one side of the elevated receiving 
platform empty drums are placed in a Dupps drum 
washer, washed and sterilized. They are then ready for 
the next truck and, if stored, create no sanitation 
problem according to the firm. 

Water from the drum washer drains into a detergent 
tank where it is screened and then repumped to the 
washer. The entire receiving area drains into a skim- 
ming tank from which some grease is salvaged. 

A refrigerated skinning and holding room is a unique 
feature of the receiving dock. This 35- x 38-ft. room has 
an overhead hoist for handling the carcasses. The room 
is used to accumulate raw material that arrives over 
the weekend while the operations are suspended. The 
firm receives some of its raw material from country 
pickup operators who come in at all hours, reports Jack 
Nyveen. By moving this material into the refrigerated 
room after it has been weighed, its quality is preserved 
and the pickup operator is free to leave. 

All incoming raw material is dumped into the 24-in. 
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screw conveyor located at floor level along the 37-ft, 
dock. A concrete curb guards the conveyor opening. 
The floor-level screw discharges into an incline 
24-in. screw conveyor feeding into one of two Mitts & 
Merrill hogs which are used to reduce all incoming ma- 
terial. A flap gate in the top of the inverted V charging © 
throat can be used to deflect the material to either of — 











OVERALL view of charging mezzanine showing the trans- 
verse conveyor which feeds all eight melters. Steam lines 
to cookers are insulated and equipped with controls. 


the two hogs. The hog is a key piece of equipment and 
by maintaining two the plant is protected against a 
shutdown. This is especially true since the extraction 
system requires that material for cooking be ground, 
according to Jack Nyveen. 

The hogs discharge into a 16-in. incline screw con- 
veyor that feeds a blending and holding bin of four- 
cooker capacity which is equipped with a top leveling 
screw and two bottom screws for unloading. The bot- 
tom screws blend the material from various truck lots 
of bones and/or fat as they feed it into the conveyor 
serving the cook room. 

The bin also reduces the need for supervision in 


















RANKED cookers discharge into dump percolator pans 
which are tilted to feed the split screw conveyor system 
taking the material to the solvent extraction plant. 
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“Our customers want more 


MOREA beef!” 


“We are fabricators of choice and prime beef, pro- 
cessing some 500,000 pounds weekly and have as 
our customers many of the ‘top-flight’ hotel and 
restaurant suppliers of the country,” says Mr. 
Fudim. “Serving an exacting clientele and han- 
dling only the best product available, we are con- 
stantly shopping for better beef. 


“We have been impressed with the beef originat- 
ing with certain of our suppliers and our interest 
and investigation has turned up the fact that these 
beef hinds are from steers produced on MorEA 
feed. These hinds hold their color, have better 
texture and require less trimming than hinds from 
other suppliers, and we are enthusiastic about the 


ee 
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Liquid 





— says ED FUDIM 
Fudim Brothers, Inc., New York, N. Y. 











yields obtained. This difference in quality has been 
apparent to some of our customers and they have 
been requesting ‘more of the same.’ 

“We are anxious to know from you if, through 
your research and sales organization, you can put 
us in touch with growers and feeders who are using 
your Morea feeds, so that we can channel our 


buying to those packers handling that type of 
cattle.” 


THE BIG NEWS among packers today is the qual- 
ity, flavor and high dressing percentage of meat 
from cattle and lambs produced on a MOREA 
liquid feed program. For full information, write 
to the nearest address below. 


FEED SERVICE CORPORATION 
Crete, Nebraska 


U.S. INDUSTRIAL CHEMICALS CO. 
99 Park Ave., New York 16, N. Y. 


MOREA is a registered trade-mark of Feed Service Corporation 





LEFT: Glass-lined enameled silos are used to hold the 
processed tankage. Overhead conveyor system carries 
product from extraction plant at right. RIGHT: Fats are 


loading a cooker. The level of material in the bin is 
visible from a mezzanine that connects with the cook 
room catwalk. The cook room attendant, when he has 
a melter ready, checks to see how much material is 
on hand in the bin and starts his loading operation. 
Hogged material can also be charged directly into a 
cooker from the hog by a 38-ft. long 16-in. incline con- 
veyor that connects with the transverse feed conveyor. 

The conveyor system used to handle incoming ma- 
terial and charge the melters is interlocked and con- 
trolled from one of two ‘panels, one being on the ele- 
vated receiving platform and the other in the cook 
room. No conveyor can be started unless the units re- 
ceiving the material are operational. For example, the 
conveyor feeding into the hogs cannot be started unless 
the hogs are running and they, in turn, cannot be 
operated unless the conveyors feeding the storage bin, 
or the transverse conveyor, are working. A plant tele- 
phone system connects the various stations. 

The 140- x 35-ft. cooker room is located in the interior 
of the plant and is flanked on one side by the garage 
and by the feed milling and storage room on the other. 
The eight 10,000-lb. Dupps cookers are arranged in 
line. A catwalk above the cookers supports the 82-ft. 
16-in. transverse screw conveyor used in charging. The 
transverse conveyor has sliding bottom openings and a 
rail-mounted charging neck which is moved into posi- 
tion over the cooker being filled. 

In front of each cooker is a Dupps dump percolator 
pan which receives the cooker’s output of finished ma- 
terial. After the free fat drains, the pans are lifted 
upward and forward, discharging their contents into a 
split 12-in. screw conveyor. A supporting yoke on the 
front of each pan rests on a matched rod on the front 
of the conveyor side when the pan is fully tilted. Each 
of the pans has its own 3-ton hoist which is supported 
by a steel beam. These beams are interconnected with 
a catwalk for servicing the hoists. 

All the piping carrying steam to the cookers comes 
from a common header. At the connection leading to 
each individual cooker a safety pressure valve and a 
Powers diaphragm pressure valve are used to main- 
tain cooker pressure at a constant level. 

Each of the vent lines from the cookers has a water 
flow controlling device activated by temperature. 
When no cooking is being done, and the line is cool, the 
control shuts off the flow of water to the condenser 
head above the two hot wells. When the discharge end 
is heated by escaping steam, a diaphragm valve opens 
and allows water to flow into the condenser. 

The plant has an air scrubbing and filtering system 
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pumped from the settling room to this storage complex. | 
Total capacity is 2,000,000 Ibs. and tank cars and trucks 
are loaded with fat through metering pumps. 


that pulls air from all parts of the cook room and | 
washes it. Whatever gases escape the scrubbing and 
filtering action are piped into the boiler for burning.” 
The duct work for this air cleaning system is loca 
just below the roof along one side of the wall. D 

the warmer months the unit also cools the air f 
the cook room. The hot well venting, the air scrubbi 
system and the rapid handling of all incoming material 
eliminate virtually all odor, reports Jack Nyveen. While ™ 
the plant has plenty of acreage to permit further ex-~ 
pansion, and is located on the outskirts of Montreal, 
management knows that the firm will in time find it-= 
self in the center of a community. By eliminating 


[Continued on page 47] 
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CONVERSION and blending are controlled through in- 
terlocked console adjacent to the bagging station. 
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trucks 


For many reasons... 
the finest PAPRIKA 


you can buy 


The finer the grind, the more effective the Paprika. With 50-A Paprika, 
particle size is 60 times finer than normal 60 mesh ground spice. 
Specking is eliminated, paprika is uniformly distributed with maximum 
control of color and flavor. In many cases, only one-half as much 50-A 
paprika is required to give better results. And, 50-A Paprika is 
Standardized to insure uniform results in every batch of product. 

This all adds up to a finer Paprika for finer sausage. 


Stange has the talent to create... 
the skill to produce ...and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, Ill. 

Paterson 4, N. J.—Oakland 21, Calif. 

Canada: Stange-Pemberton, Ltd., Toronto, Ont. 
Mexico: Stange-Pesa, S. A., Mexico City. 
Process and Product covered by 


U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 
























FOR EASY PEELING 


OF SKINLESS INSTALL “GEBHARDTS SNAP CHILL CABINET” 


PATENTS APPLIED FOR 


CHILLS WIENERS IN 5 MINUTES 












* ke * * 
SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 


* * * * 


STIFFEN BACON IN 60 MINUTES 











WITH “GEBHARDTS SNAP CHILL CABINET” 


FROM SMOKE HOUSE TO SLICER IN 1 HOUR 


* * * * 


SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 
* 















* * 


SAVE 1/2c TO 1c PER POUND 


ON PROCESSED MEATS USING “GEBHARDTS SNAP CHILL CABINET” 


PATENTS APPLIED FOR 


CAN SAVE 1 TO 2% IN SHRINK & INCREASE SHELF LIFE 


* 


‘* 





























* * * 


SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 
* 















* * * 


CHILLS OFFAL IN MINUTES 


CABINETS NOW OPERATING FOR 
WEISEL & CO., MILWAUKEE, WIS.—STOPPENBACH’S, JEFFERSON, WIS. 
AMERICAN PROV. CO., CHICAGO, ILL.—SWIFT & CO., ST. LOUIS 
* 
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SEE GEBHARDT IN ROOM 817-818 AMI CONVENTION 


PALMER HOUSE SEPT. 25-29 CHICAGO, ILL 
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t Pays To Plan With General American 


2 limited number of GARX-URTX 


refrigerator cars now available 


lor lease to packers. You get all the advantages 


pf a General American lease with these cars—service facilities throughout 
he country —continuous availability because of nation-wide distribution. 
Write or call General American—today. 


GENERAL 
AMERICAN 
TRANSPORTATION 
CORPORATION 


135 South La Salle Street 
Chicago 90, Illinois 

Union Refrigerator Transit Lines Divisic 
4206 North Green Bay Road, 
Milwaukee 12, Wisc. 








Save Labor speed handling, exjoy Thouble- lye sowie witty 


GD ari-sTeet s 


For new plant layouts or to modernize old, look 
to LeFiell for overhead track switches to handle 
any switching problem with superior performance. 
LeFiell makes switches on an entirely new princi- 
ple. LeFiell all-steel switches are designed to give 
smooth, positive operation whether automatic or 
by hand. There are models to fit either flat or round 


rails. The unique LeFiell design results in a tremen- 
dous saving in installation time — so great, in fact, 
that LeFiell switches frequently cost less installed 
than so-called ‘less expensive’’ switches. Select 
from various types to fit any track layout. Don't buy 
any switch until you check the features of the finest 
— LeFiell. Write today for full information. 


AUTOMATIC — Entirely eliminates 
manual operation in gathering to com- 
mon headrail. Approaching load actu- 
ates proper rail into position. No levers 
to pull, no stopping, no dropped loads. 


GEAR-OPERATED — Trouble-free and 
rugged. Switch is always fully closed 
or fully opened. Safety stop moves into 
place on one track as the other is 
opened, preventing dropped loads. 


THREE-THROW — Completely auto- 
matic when trolley approaches from 
any of three branch lines. Three-posi- 
tion operation handle directs traffic to 
any branch line. No dropped loads. 


AUTOMATIC with direction selec- 
for — Handles back-switching either 
to or from straight or curved track, 
depending on position of lever, with- 
out necessitating manual switching. 


GEAR-OPERATED for drop-finger 
conveyor system — Built with ex- 
tended heavy steel yoke which ade- 
quately clears conveyor chain and 
holds switch in permanent alignment. 


AUTOMATIC CUT-THRU — For tracks 
at right angles. No operating handle. 
No safety stops necessary with exclu- 
sive new LeFiell design. Completely 
automatic. Easy installation. 


AUTOMATIC for drop-finger con- 
veyor system—No more hand switch- 
ing, all switching time saved, no delay 
in feeding conveyor. Mechanism above 
conveyor chain — no jamming. 


GEAR-QPERATED BLEEDING RAIL 
— Same patented advantages as Le- 
Fiell Gear-Operated Switch. Made of 
heavier construction for use with 1,” 
or %”" x 3” rail and 14” hangers. 


ROUND RAIL - All-steel, all-welded. 
Permanent alignment because point is 
firmly held by heavy steel yoke. Works 
well with pipe rail or cold rolled steel. , 
Same features as Gear-Operated- 


mene So eeiett ALL-Steel SWITCH IT’S THE FINEST! 
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Features that make 
LeFIELL Switches 

the best and most 
efficient you can buy 


@ PRE-BUILT TO FIT. 


No curves to bend, no fitting required, 
no holes to line up, no corner blocks 
needed. 


@ PERMANENT ALIGNMENT. 


Exclusive heavy steel yoke holds point in 
rigid alignment vertically and horizon- 
tally. Nothing can break or get out of 
line. 


© ALL-STEEL CONSTRUCTION. 


LeFiell switches never break or require 
maintenance. Made of tough, long-last- 
ing steel, they are ‘‘good for the life of 
the track system."’ 


@ EASY INSTALLATION. 
You can actually save 75% installation 
time with LeFiell switches because only 
simple cutting of track ends is necessary. 
Three track hangers support switch and 
ends of track bolted into permanent 
alignment. 


if 
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SWITCH WITH REMOTE CONTROL 
MECHANISM -— Has air-operated cyl- 
inder controlled by push-pull button 
mounted in any convenient place. 
Bleeding rail and other LeFiell switches 
can be supplied with this remote con- 
trol feature. Electrical contro! also 
available, 


Forged Steel 
Track Hangers 


Sturdy single heel-type, made of 2” 
x 2%" steel. Stocked in 9”, 10%”, 
11" and 12” sizes. Slotted hole di- 
rectly above track for bolting to 
beam, and three %” holes for mount- 
ing track. Also available for flat and 
round bleeding rails. A better hanger 
at a better price. 
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Portion Control, Pricing 
Talks Set for Purveyors 

Two symposiums are planned for 
the final day of the 17th annual 
meeting of the National Association 
of Hotel and Restaurant Meat Pur- 
veyors, scheduled for Monday 
through Friday, October 26-30, at 
the Diplomat East Hotel, Hollywood 
by the Sea, Fla. 


Opening the Friday session at 


9 a.m. will be a symposium report 





M. MENDELSON E. PFAELZER 


of the portion control and packag- 
ing committee. Murry Mendelson of 
Murry’s Steaks, Inc., Alexandria, 
Va., is chairman of the committee. 
Topics and speakers will be: “How 
we package and freeze our portion 
control products,” Ellard Pfaelzer, 
jr., Pfaelzer Brothers, Chicago, a 
division of Armour and Company; 
“Our experience and methods with 


Martin Waldman, 


dipped steaks,” 
Waldman’s Meats, Inc., New Castle, 
Pa.; “How we advertise and promote 
portion control sales,’ Abner Mi- 
chaud, A. Michaud Co., Philadel- 
phia; “Our new monster, source of 
supply, and what we are doing to 


combat it,” Stanley O. Feldman, 
Reuckert Meat Co., Inc., St. Louis, 
and “Portion control and Mr. and 
Mrs. Consumer,” Murry Mendelson. 

Clarence J. Becker of Becker 





A. MICHAUD 


S. FELDMAN 


Meat & Provision Co., Milwaukee, 
will be moderator of a symposium 
on pricing and pricing methods, be- 
ginning at 10 a.m. Speakers will be: 
Urban N. Patman, Urban N. Patman, 
Inc., Los Angeles; Louis E. Waxman, 
Colonial Beef Co., Philadelphia; 
Howard H. Hess, Will Docter Meat 
Co., St. Louis; J. Lawrence Cain, 
Thompson-Cain Meat Co., Detroit; 





Eastern Firm Selling Packaged Sliced Pork Butt 

A “two-in-one” package, containing round slices of a unique bacon meat 
from pork shoulder butt, is being offered by Eatwell Provisions, Inc., Fall 
River, Mass., under the company’s “Toronto Brand” label. 


Fully cooked and 
ready-to-eat, the ba- 
con product is made 
from selected pork 
shoulder butts, com- 
pletely defatted, and 
cured through a spe- 
cial process used by 
the firm. 

The pork delicacy is 
vacuum packed into 
3-oz. transparent 
pouches prior to inser- 
tion in the twin-pack 
carton. Since the con- 
tainer can be ripped in 
half along a perforated 
line, the company is 
emphasizing the car- 
ton’s convenience and 
space-saving features. 

The product requires 
no frying or special 
cooking; it can be eat- 


TWIN PACK 








en “cold” (directly 

from the package) or after a short heat-and-serve operation. One side of the 
centainer features two large openings which permit the shopper to view the 
product through the transparent pouches; serving suggestions using eggs and 
various vegetables are offered on the reverse side of the New England com- 
pany’s colorful and useful twin-pack carton. 
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Peter H. Petersen, Petersen-Owens, 
Inc., New York City; Irving Schlos- 
ser, Knickerbocker Meats, Inc., New 
York City, and attorney Harry L. 


Rudnick of Chicago, secretary- 
treasurer of the association. 
CORRECTION 


Because of an oversight, the list- 
ing of personnel in the Sloman, 
Lyons Brokerage Company adver- 
tisement in the NP of September 19 
was incorrect. This listing should 
have read: Irving Sloman, Jim Ho- 
gan, Jack Cotter, Herb Burchard, 
Vernon Opp, Harold McCormick, Ed 
Tracey, Edward Mandernack and 
Bruce Bjorklund. 


Flashes on 





suppliers 


AROMIX CORPORATION: The 
appointment of Patrick KINDER as 
sales vice president of this Chicago 
food seasoning manufacturer was 
announced recently by ADOLPH 
ZAVODSKY, president. Kinder, whose 
30 years in the meat industry have 
been concentrated in the sausage 
field, began his career in the indus- 
try with Armour and Company, 
Chicago, in 1929. His career in the 
sausage field has included extensive 








OF PARTS. 


V_ Low in cost— 
Safe positive action— 
Foolproof. 


V Can be attached to 
your existing rail. 


V Used in slaughtering 
plants for lowering 
hind-quarters from 
high to low rails. 


V Can be used on 
steeper grades. 


V Used for lowering 
on rail from floor 
to floor. 


V Eliminates dangerous 
drop rail economically. 


Write for Further Details 





~TRAMCO™ 


DECLINE CONVEYOR 


FIRST UNIT STILL IN SERVICE 


AFTER 5 YEARS CONTINUOUS 
USE WITH NO REPLACEMENT 








BOSTON TRAM RAIL CO., INC. 


9-11 T. WHARF 
BOSTON 10, MASSACHUSETTS 















work with sausage manufacturers i 
Canada, Central and South America, 
Europe and North Africa. | 


NATIONAL REFRIGERATION 
MFG., INC.: A. L. Hanson is ¢ 
new president of this Los Angeles 
concern, succeeding Cnarties J, | 
WAaLting, who has announced his re- 
tirement from active management, 
Hanson joined the company in 1956 | 
as chief engineer. Walling will fune- | 
tion as chairman of the board for 
this firm, which manufacturers com. _ 
plete lines of fixture installations 
for supermarkets. : 


OCOMA FOODS COMPANY: — 
Wittram E. Carey has announced 
his resignation as executive vice 
president of this Omaha firm. He 
will become president of Universal 
Marketing Association, Inc., New 
York City, a national brokerage 
operation. Carey joined this frozen 
food processing company as vice 
president and director of sales three 
years ago. His successor has not yet 
been chosen. 


CHAS. PFIZER & CO., INC.: Dr. 
CHARLES M. MartIn, animal nutri- 
tionist, has joined the staff of the 
agricultural research and develop- 
ment center at Terre Haute, Ind. He 
will work in the center’s develop- 
ment department, with responsibili- 
ties of supervision and coordination 
of large animal nutrition research in 
cooperation with experimental ‘sta- 
tions and commercial growers. 


VAC-U-LIFT COMPANY: The 
appointment of Davin Van S1vy- 
TERS of St. Louis, Mich., to the 
management staff was announced re- 
cently by Gerorce R. Brockway, 
president of this Salem, IIl., concern. 
Van Sluyters will develop sales pro- 
motion and advertising material to 
be used by the firm’s agents in the 
continental United States and in 
foreign markets. 


CONTINENTAL CAN CO.: The 
appointment of James H. Sims as 
district sales manager at Kansas 
City, Mo., for the firm’s central met- 
al division has been announced by 
R. L. Herrman, general manager of 
the division’s south-central district. 
Sims replaces J. R. Porn, who passed 
away recently. 


VOSS BELTING & SPECIALTY 
CO.: Frank C. Seacer has been 
named assistant to the president of 
this Chicago concern, according to an 
announcement by Rosert J. Voss, 
president. James Dwyer has beet 
advanced to the position of sales 
manager. The company manufac- 
tures belting, vibration-isolation 
controls and allied products. 
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3 5% FASTER STUFFING TIME 
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WAUKESHA PUMP increased production 700 Ibs. per hr. 


Model 55 DO Waukesha Metal 3” side-mounted 
vented cover pump. Sanitary ... easy to clean 

. - no tools. The only sanitary pump that offers 
a factory reconditioning policy . . . a guarantee 
against costly down time . . . assures longer life. 
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at this leading midwest packing plant. 


We urge you to consider these profitable savings in time and 
efficiency. This leading meat packer has increased the speed of 
stuffing operation by 35% with the same number of operators. 


At the heart of this automated system is a Waukesha sanitary 
positive displacement pump. The pump is automatically con- 
trolled . . . will even stop feeding when stuffing horn is closed. 
Linking machines are kept constantly productive with this big 
volume step-up in the stuffing operation. 


This same system can be easily modified to fit your plant. 
Tested and proven by leading meat processors from coast to 
coast. Let our engineers help you automate your stuffing op- 
eration for greater volume at less cost. 


REPORT 100 
WRITE FOR APPLICATION REPORT 100 

Here’s a factual engineering report of findings in the 
meat processing industry. It graphically illustrates the 
transfer of meat emulsion products through a series of 
Waukesha Pumps. We will send this report to you 
on request. Ask for Report 100. 


Write . 


WAUKESHA FOUNDRY COMPANY 
DEPT. 100, WAUKESHA, WISCONSIN 





‘Good price for 
good quality— 

that’s the story 
at Chicago’ 


NEWTON SCHLESINGER 


of Paw Paw, Illinois, believes 
in a 50-50 proposition 


“T always market at Chicago be- 
cause I get a good price for my 
animals. In return I do my best 
to give the buyer the highest 
quality livestock obtainable. I 
know that’s why buyers come to 
Chicago,” Mr. Schlesinger says. 

Packers find the Chicago mar- 
ket a quality market because a long- 
time business relationship has 
taught the seller that he must 
produce quality in any type of 
livestock. It has also proved to 
the buyer that he can fill all re- 
quirements in one place—Chicago. 


Load of 33 hogs, averaging 206 pounds, marketed 
in Chicago by Newton Schlesinger of Paw Paw, Ill., 
furnished a buyer with top quality product. 


Livestock producers ship their best animals 
to Chicago—the quality market for all types 


The best feeders in the country operate in the rich Corn 
Belt of the Midwest. For this reason, Chicago draws a 
steady flow of top-grade livestock in all weights and all 
kinds. 

But quality at the point of purchase means little un- 
less you can expedite delivery to the processor. Un- 
equaled facilities for rail and truck shipments in all 
directions assure overnight—or sooner—delivery of 
livestock to packing plants in consuming centers. 


As a buyer you get these advantages at Chicago: 

1. A dependable source of supply in the heart of the 
nation’s largest livestock feeding area 

2. Highly skilled order buyers available to you on a 
straight-agency basis. Buying commissions supervised 
by U.S.D.A. 

3. Fast rail and truck schedules—toll roads close by— 
assure you overnight delivery to the East 


CHICAGO STOCK YARDS 


For livestock of all kinds — the buyer's nearest source of supply 
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Japanese Hide Study Team 
{Continued from page 27] 

of the Tokyo Shoe Industry Associa- 
tion. Among NHA leaders scheduled 
to speak at the dinner were Michael 
Parker, Dietrich Hide Corp., Chi- 
cago, who was a member of the U. S. 
hide team that visited Japan last 
year; Jack Weiller, Jack Weiller & 
Co., Chicago, and Hy Katz, Wiscon- 
sin Hide Corp., Milwaukee. A visit 
to the American Meat Institute con- 
vention at the Palmer House also 
was on the itinerary for the guests. 

The team members met with the 
WSMPA board at a luncheon in 
Portland, Ore., on September 11, two 
days after their arrival in the U. S., 
and also were entertained at a party 
given by WSMPA director Leland 
Jacobsmuhlen of Arrow Meat Co., 
Cornelius, Ore., at his home in Cor- 
nelius. The party was attended by 
Gov. Mark O. Hatfield of Oregon and 
the mayor of Portland, in addition to 
WSMPA directors and their wives. 
WSMPA director Wade Parker of 
Pacific Meat Co., Portland, and Bis- 
singer and Co. of Portland also gave 
a dinner for the team. The visitors 
later were entertained by the Ameri- 
can National in Denver. 

After a cross-country tour, includ- 
ing stops at Sioux City, Ia., Washing- 
ton, D. C., Chicago and Dallas, Tex., 
the team is to return to the West 
Coast for another week of study. Ar- 
rival in Los Angeles for a three-day 
stay is scheduled for October 1 and 
in San Francisco, also for three days, 
for October 4. 

The team is studying methods used 
in the curing of hides as well as hide 
takeoff practices. The members have 
expressed interest in obtaining a 
market development program for 
leather in Japan under the U. S. 
foreign aid program. 


Grading to Be Discussed 
At KIMPA Fall Meeting 


A panel discussion on “Meat Grad- 
ing” will open the fall meeting of 
the Kansas Independent Meat Pack- 
ers Association at 10 a.m. Sunday, 
October 4, at the Hotel Baker, Hut- 
chinson, Kan. Two state officials, 
two packers and a federal grading 
supervisor will participate. 

The panelists will be: Evan 
Wright, director of the food and 
drug division, Kansas State Board 
of Health; Paul Ijams, assistant sec- 
retary, Kansas State Board of Agri- 
culture; Art Dietz, Thies Packing 
Co., Great Bend, Kan., former pres- 
ident of KIMPA; Reuben A. Log- 
beck, Fanestil Packing Co., Emporia, 
Kan., and L. P. Stream, main sta- 
tion supervisor, U. S. Department 





Lightweight Stunner is easily operated with one hand. 


Model 412 Penetration Stun- 
ner. Retracting penetrator rod 
is shown in extended position. 


nam = 


One-hand operation...with the 


New Remington 


Humane Stunner 


Powder-actuated retracting penetrator 
instrument stuns animals instantly, painlessly 
... economical to operate 


The new Remington Model 412 Humane 
Stunner is designed for easy, one-hand opera- 
tion—cartridge-powered for one-blow pene- 
tration stunning. This compact, lightweight 
stunner can be loaded, positioned and dis- 
charged in seconds. It is ideal for use in nar- 
row knocking pens, restricted work areas 
and shackling pens. 

Stunning force is supplied by inexpensive 
22 caliber Remington Power Loads, color- 
coded for quick identification. Five different 
loads are available, giving exact power needed 


for stunning cattle, calves, sheep or hogs. 
No expensive compressors, air hose, electric 
wires or additional equipment needed. Posi- 
tive retracting penetrator will not lodge in 
the animal. There is no danger of tool or 
knocker being pulled into the pen. 

Light in weight, simple and safe to operate, 
the new Remington Humane Stunner re- 
quires little physical effort to use . . . permits 
knocker to maintain speed and accuracy. 

We'll gladly supply more information and 
can arrange a demonstration of the tool. 


Remington =» 


REMINGTON 
“HANDLE-MODEL” 
HUMANE STUNNERS 


Also available are the Rem- 
ington Models 411B and411C 
Humane Stunners. The 411B 
has a piston-mounted knob 
which stuns animals instant- 
ly...without damage to hide 
or skull. The 411C has a re- 
tracting penetrator, same as 
412. Handle grip makes tool 
easy to hold and use. Driving 
forceis supplied by Reming- 
ton Power Loads for depend- 
able, single-blow stunning. 


| 
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HUMANE STUNNER 


Remington Arms Company, Inc., Bridgeport 2, Conn. 


Remington Arms Company, Inc., Bridgeport 2, Conn. 
Please send more information about the new Remington 
Humane Stunners (1. Please arrange a demonstration (0. 


Name. Position. 





Company 
Address, 
City 








Zone___ State, 
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of Agriculture, Kansas City, Mo. 
KIMPA president C. B. Murray 
of Winchester Packing Co., Hutchin- 
son, will preside at a dinner begin- 
ning at 12 noon. Featured speaker 
at the dinner will be Ray Turvey of 
Turvey Packing Co., Blackwell, 
Okla., president of the Oklahoma 
Independent Meat Packers Associa- 
tion. Turvey will report on the new 
state meat grading program in Okla- 
homa and efforts to get full state 
financing for the Oklahoma meat 
inspection. The Oklahoma grading 
program is unusual in that it calls for 
federal or state grading or designa- 


tion of meat as ungraded if one of 
these agencies has not done so. 

David Ohse, vice president of 
Ohse Meat Products, Inc., Topeka, 
and a KIMPA director, will preside 
at a round-table discussion begin- 
ning at 2 p.m. 

Special guests at the KIMPA 
meeting will be Dr. Geoffrey Mar- 
tin, executive secretary of the Kan- 
sas State Board of Health; Dr. 
Lester Jackson, Veterinarian, Kan- 
sas State Board of Health, and Fred 
Sharpe, director of sales training for 
the National Independent Meat 
Packers Association. 
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Stainless Steel Sausage Meat Truck 
Designed up from the Neotread wheels to give long, main- 
tenance-free life under severe packinghouse conditions. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 





Four New Ships For Aussie- 
U. S. Meat Service Planned 


While opposition to continued im- 
portation of large quantities of meat 
from “down under” is building up 
in this country, and livestock groups 
in that part of the world are be- 
ginning to ask themselves whether 
the fast pace of exports can be main- 
tained much longer without immedi- 
ate adjustments, the ocean carriers 
are fitting and building new vessels 
with which to handle an even larger 
volume of traffic. 

Four new ships, specially designed 
for the refrigerated cargo trade be- 
tween Australia and North America, 
will enter service for the Crusader 
Shipping Line next year, it has been 
revealed. 

The Crusader Line was formed 
last year to serve the growing meat 
export trade from Australia and 
New Zealand to the west coast of 
the United States and Canada. 

Since January, Crusader vessels 
have run a regular monthly service, 
collecting Australian cargos at 
ports from Adelaide to Townsville 
and discharging them at San Fran- 
cisco, Los Angeles and Vancouver, 
B.C., in Canada. 

The new ships, to be employed 
exclusively on the _ trans-Pacific 
service, will be smaller than those 
now being used, but will have in- 
creased space for carrying refriger- 
ated cargo. 

Of 7,500 tons, 420 ft. long and 60 ft. 
wide with a general service speed 
of 17 knots, each vessel will provide 
320,000 cu. ft. of refrigerated cargo 
space and 40,000 cu. ft. for wool and 
general cargo. 

Bartram & Sons Ltd. of England 
will build two of the ships. They 
will be ready between August and 
December, 1960. 

Bremer Vulkan of West Ger- 
many will build one vessel, to be 
ready about the same time. The 
fourth vessel, which will be avail- 
able earlier, will be provided by the 
Port Line, which is converting its 
modern ship, Port Montreal, for the 
new service. 


French Variety Meat Imports 


United States exports of variety 
meats to France increased sharply 
during the first half of 1959. Ac- 
cording to French statistics, France 
bought more than 3,300,000 Ibs. of 
U. S. variety meats from January 
through June 1959. This volume was 
241 per cent above such imports in 
the same period of 1958. Exports to 
France should increase during the 
second half of 1959, but will still be 
limited by import restrictions. 
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Maintenance Halves Tire Mile Cost for 400-Truck Fleet 


Proper maintenance cut the tire 
mile cost from 0.15¢ to 0.07¢ per tire 
mile and reduced the percentage of 
original tread tires scrapped from 
75 to 31.5 per cent. This improve- 
ment in tire utilization was accom- 
plished in four years by a fleet op- 
erator with approximately 400 ve- 
hicles. In this period the yearly tire 
investment was reduced from $56,- 
990 to $50,970, or about $15 per 
vehicle per year. Such savings pos- 
sibly can be duplicated by packers 
who set up a maintenance program. 

The above figures are based on 
a case history reported by T. J. 
Warfield, tire maintenance engi- 
neer, Goodyear Tire & Rubber Co. 

This fleet operator began a tire 
care program in 1952 and by 1955, 
the results were evident as well as 
measurable. 

Assuming a 60,000-mile life for 
original tires, and 40,000 miles for 
recaps, and a new tire cost of $130 
and recapping as $30, tire engineer 
Warfield calculates the savings ac- 
crued as follows: 





1952 
408 original treads 
@ 60,000 miles ........ 24,480,000 
133 recaps 
@ 100,000 miles ....... 13,300,000 
Total tire miles ....... 37,780,000 
408 x $130 cost per tire . $53,000 
133 x $30 cost of recap .. 3,990 
$56,990 
$56,990 : P 
37,789,000 = 0.15¢ cost per tire mile. 
1955 


261 original treads 


@ 60,000 miles ...... 15,660,000 
568 recaps 

@ 100,000 miles ..... 56,800,000 
Total tire miles ..... 72,460,000 

261 original treads 
@ 60,000 miles ..... $33,930 
568 recaps @ $30.00 ... 17,040 
50,970 

50,970 -- 72,460,000 
tire miles ........ 0.07¢ cost per 
tire mile 


The following tabulation of in- 
spection data shows the difference 
in tire condition: 


1952 1955 
Vehicles Inspected ..... “477 +400 
Inflations Checked ..... 2699 2752 
oS Saas 47 4 
Leaking Valve Cores ... 14 12 
Mismatched Duals ..... G2. 2 
Smooth for Recap ...... 20 44 
Inflation within 5 Ibs. 
|S Se ae 63.0% 83.8% 


The numbers of vehicles and in- 


flations checked in both years were 
about the same. However, since the 
inspections were related to a pre- 
ventative maintenance program, the 
factors contributing to better tire 
performance had improved. Slow 
leaks were almost eliminated; the 
number of correctly inflated tires 
increased 20 per cent and the oc- 
currence of mismatched duals was 
reduced by 35 per cent. 

The improvement in tire inspec- 
tion is evident in the scrapped tire 
analysis. In 1952, 75 per cent of the 


scrapped tires were original tread 
units. Only 25 per cent were in 
proper condition to be recapped. 

By 1953 the percentage of re- 
cappable tires had increased to 40 
per cent; by 1954 to 65 per cent and 
in 1955 to 68.5 per cent. 

Proper tire care can materially 
lower delivery expense. It un- 
doubtedly is a factor in some 
of the cost differences reported at 
NIMPA’s cost accounting session. 
For example, per cwt. delivery costs 
for 14/16-lb. ready-to-eat hams 
ranged from a high of $2.29 to a 
low of 50¢ and averaged $1.16. 
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for 
Stainless / 





Smoke Sticks 


Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
and outlast ordinary types. No price 
premium, 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 


You deal directly with the men who design and build 
equipment to suit your special requirements—men 


who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. 





S800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 
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this bacon 3 
Cc 
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§ 
brings home 
l 
the } 
profits 
~~ Bacon  — 
son Bacon | 

I 
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( 
... Because it’s packed in “Flavor-Lok,” CCA’s new 2-lb. bacon carton that provides the packer 
with production economies, distribution advantages, and superior merchandising assistance in the t 
store... . Savings begin with lower initial carton cost. Production economies are made possible by I 

a custom-designed packaging line. ... “Flavor-Lok’s” sealed carton stands up against the rigors of 

handling and distribution. Your product shows up factory-fresh in the retail display case. And it 
stays fresher-looking because it is a printed carton with a sealed closure... . “Flavor-Lok” is typical 
of CCA’s total packaging service. A service fully available to you and based on a knowledge of all | 
phases of production, distribution and merchandising....Let your CCA representative put these 
advantages to work for you. CONTAINER CORPORATION OF AMERICA, Folding Carton Marketing Center, t 
Oaks, Pa. + FOLDING CARTONS + SHIPPING CONTAINERS + SEFTON FIBRECANS + PLASTIC PACKAGING , 
T 


46 THE NATIONAL PROVISIONER, SEPTEMBER 26, 1957 








Canadian Renderer’s Mechanized Plant 
[Continued from page 34] 

most odors, and by keeping the premises scrupulously 

clean, management intends to establish and maintain 

a reputation as a good neighbor. 

The roof of the cook room is made of pre-cast con- 
crete sections and is supported by lattice steel trusses. 
Fixed steel frame windows are located just below the 
roof line at the solid brick wall. This type of con- 
struction was selected since the plant has the problem 
of conserving heat rather than dissipating it. 

Free fat from the cookers, which are set in banks 
of five and three, flows into two shallow drain pits 
from which it is pumped to the oil settling room. Man- 
agement elected to use two shallow pits rather than 
one deep one because a shallow well is easier to keep 
clean. This prevents any accumulation of bottom sours 
in the pit, explains Don Nyveen. In the oil settling 
room the fat is held in one of six 40,000-lb.° capacity 
steel tanks. Two of these are settling tanks, two are 
used for washing the tallow and two are employed for 
blending Tenox into fat for feed manufacturing. 

The cooked material is fed by the split 12-in. screw 





k 


INDUSTRIAL TRUCK stacking the skids of bagged meal. 


conveyor to another 12-in. incline conveyor that car- 
ries it over the roof to the extraction building. The 
material first passes over a magnetic trap and then is 
discharged into the feed apparatus of the continuous 
extraction system. (Because of its novelty, being the 
first such system employed in animal fat extraction, 
this method will be described in a subsequent article.) 
The high level of mechanization in the cooker room 
permits one man to operate this department. From a 






FRONT VIEW of the 
plant shows the two 





GROUP of tanks used in settling, washing and stabilizing 
the rendered animal fat for use in feed manufacturing. 


central control panel he programs the movement of 
material and by telephone keeps in touch with opera- 
tors in the receiving and extraction departments. 

After cleanup and stabilization the fat is pumped 
into the appropriate outside holding tank. These hold- 
ing tanks have a capacity of 2,000,000 Ibs. The storage 
tank complex has its own pump house with metering 
pumps that can be used to load either truck or rail 
tank units. 

On being carried from the extraction building by 
Jeffrey bucket and screw conveyors, the dry rendered 
tankage is deposited in one of two 17-ft. diameter x 25-ft. 
high glasslined A. O. Smith storage bins. There are four 
of these storage units. 

The bottom of each unit contains an A. O. Smith 
unloader, a retractable augur device which unloads the 
material into a screw conveyor system that carries it 
into the 140- x 40-ft. milling-storage area. Working 
from a master control console, which is interlocked 
and lighted to show the actual operations being per- 
formed, the operator regulates the flow of material 
for bagging, loading or storage. No operation can be 
started until the correct sequence has been cleared. 
For example, the pulverizer cannot be operated unless 
its takeaway conveyor system is running. 

When dry rendered tankage is being milled, it is 





well-lighted sections. 
The receiving room is in 
the foreground and the 
cook room in the back- 
ground of the picture. 
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removed by the unloader, deposited 
in a 12-in. screw conveyor, dis- 
charged into a Jeffrey pulverizer and 
is then carried by a 10-in. bucket 
conveyor to a 60-in. x 120-in. Dupps 
vibrating screen. This screen allows 
the fines to discharge into a takeaway 
conveyor that carries them to a 15- 
ton Dupps mixing bin, discharges 
the tailings back to the conveyor 
feeding the pulverizer and discharges 
the fluff into a container. From the 
mixing bin the material is conveyed 
either to the Dupps bagging hopper 
or to the outside storage silos. 

The same conveyor system that 
feeds the dry rendered tankage into 


ABOVE the cook- 
ers on a mezza- 
nine is this air 
washing and fil- 
tering system 
which keeps the 
air in cook room 
cool and fresh. 


the first two silos also supplies the 
meat and bone meal storage units. 








WHEN YOU 
THINK OF 


THINK OF 





CUT-CHOP 


@ VACUUMIZE 
IN ONE 
EASY OPERATION 


@ SAVE 
LABOR COST 


© DEVELOP e 
BRIGHTER COLOR— 


e 





Enjoying successful operation for over 2 


BETTER KEEPING years. 
QUALITY © Used for emulsions, Pork and Dry Sausage— 
© GREATER YIELD Spreads. 





nme aes e Excellent for Frozen Meat Specialties. 
EMULSIONS © Portion formed Fresh and Frozen Meats. 
SHRINK LESS © Chopping time required only 4 to 7 minutes. 


for more information write— 


260 WEST BROADWAY 


NEW YORK 13, NEW YORK 


Phone: WAlker 5—0980-81 
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The bagging hopper is equipped . 
with a vibrator to keep the material 
from bridging. It has an automatic | 
scale which cuts off the flow of meal | 
once a pre-set weight has been 
reached. After removing a filled bag, 
the operator positions an empty bur- 
lap sack on the holding frame and the 
unit starts the fillirig cycle. The bags | 
are now being’closed with a portable | 
stitcher suspended, from the ceiling 
by counterweights, but management | 
intends to conveyorize_ the stitching 
operation. The filled-bags are placed 
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QUALITY of a fat sample is dis- 
cussed by Don Nyveen, quality con- 
trol manager, and his father, Jack 
Nyveen, the firm's vice president. 


on skids for movement by industrial 
fork truck into the storage area. 

Mixed material can also be con- 
veyed directly from the mixing bin 
to the railroad car and truck loading 
station. Jeffrey screw and_ bucket 
elevators are also used to transport 
material from the meal storage silos 
to the bagger or bulk loader. 

Another conveyor in the mill can 
handle incoming cake or bulk tank- 
age. Cakes are first placed in 4 
breaker and the material then passes 
over a magnetic separator. Depend- 
ing upon the grease content of the 
material, it is then lifted by bucket 
elevator to a screw joining with 
conveyor system feeding the extrat 
tion department, or is fed into the 
pulverizer. Bulk dry rendered tank 
age is handled in the same manmet 
except the crusher is by-passed. 

Again the high degree of contral 
coordinated conveyorization permits 
three employes to handle the work 
in this department. 































































| The Man With The Lily Plan ° 
. SETS DOWN THE PROFIT-MAKING 
FACTS ON LILY TUBS! 
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:dustrial Lily* tubs are shaped to save you space and money. When 

area. empty, they nest; take up virtually no space. After filling, 

be con- they stack neatly. The round, wide mouth makes Lily con- 

xing bin tainers easier to fill, and easier to spoon from. 

: loading Lily tubs are built to protect your product. Actually so 

_ bucket strong you can stand on them! This means even rough 

re handling and high-stacking won’t hurt your product in- 

aay side! Precision-made seams and non-corrosive coating i 
; eliminate needless spoilage and dehydration. ! 

mill can : j i 

Ik tank Lily tubs are priced to keep down costs. Actually cost } 

ed in a less than other type containers. 

2n passes You can get Lily Nestrite* containers and tubs in 4, 

Depend- 1, 2, 3, 4, 5, and 10 pound sizes. 

it of the For complete information on Lily containers, and help 

y bucket on your packaging prob- set eeeeceereneereceenecersaceeseresceers 

with the lem, whatever it may be, : ‘ily-Tulip Cup Corporation 
xtrac- ° i > Dept. NP99 122 East 42nd Street 

es the just fill out this coupon and —: New York 17, New York 

in’ mail. : Please send me complete information on : 

ed tank- : Lily containers pertinent to my product. : 

re *T.M. Reg. U.S. Pat. Off. | Name 

oi? 3 : Company or Product. 

 control- 

1 permits Street. : 

the work Zone___State__. : 
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JUICES RETAINED. The juice lost in the cooking of hams 
carries away soluble proteins, vitamins and minerals. 
More of these flavor-enhancing elements stay in the meat 
when pumping pickle contains Curafos, as indicated on 


the left. The meat is richer with natural juices, succulent 
and tasty; and color stability is improved. A product of 
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the Calgon Research Laboratories, Curafos is the highest 
quality obtainable. For more information, write Calgon 
Company, Hagan Building, Pittsburgh 30, Pennsylvania. 


5 
e 
Associate Members N.1.M.P.A. and A.M.1. 

' CURAFOS is fully licensed for use under U.S. Patent 
3 2,513,094 and Canadian Patent 471,769. it is specially 
: processed for ease of solution and stability at full per- 
5 mitted strength. See M.1.B. Bulletins 190, 190-1, 199. 
' 





Planned Packaging moves merchandise 


This tree may help you sell your product in 1989 


Thirty years from now, this seedling—and millions of 
others planted this spring for Packaging Corporation 
of America—will be made into packages that will 
give your products complete protection . . . extra 
sales appeal. Meanwhile, these trees will provide 
shelter for wildlife, recreation areas for sportsmen 
and play an important part in America’s 


vital conservation of natural resources. 


Long-range planning of timber reserves 

is but one of countless ways in which 
Packaging Corporation of America’s concept 
of Planned Packaging, implemented through 
integrated national facilities produces better 
packaging . . . more sales. Whether your require- 


ments are large or small, regional or national, 





we welcome the opportunity to help you. 


Packaging Corporation of America 


Administrative Offices: Grand Rapids, Michigan; Quincy, Illinois; Rittman, Ohio 


Cartons + Containers + Displays +» Egg Packaging Products + Molded Pulp Products + Paperboards 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


CONVEYOR ELEVA- 
TORS (NE 813): The 
Bucket Elevator Company, 
Summit, N.J., has intro- 
duced two new: types of 
sanitary conveyor eleva- 
tors. Series “V”—the cen- 


trifugal type—is applicable 
to a wide range of food 
products; series “VC” con- 
sists of continuous dis- 
charge elevators with 
overlapping buckets for 
gentle product handling. 
Other features include 
seamless buckets, rounded 
corners and shrouded 
bolts. Elevators feature 
cantilever design and are 
available in stainless, gal- 
vanized or carbon steel, 
the firm says. 


MEAT TENDERIZER 
(NE 826): Sold in powder 
form, tenderizer is being 
marketed by Tender-Meat 
Products division of Mar- 
schall Dairy Laboratory, 
Inc., Madison, Wis. Prod- 
uct is available in 5-, 10- 
and 50-lb. cartons. Three 
separate formulations are 
offered: two with and one 
without flavoring. Powder 
is mixed with water in the 


amount called for by the 
tenderizing operation. Im- 
portant feature of prod- 
uct is that although it 
softens tough, fibrous tis- 
sue, it will not act upon 
food portions that are 
naturally tender, states 
the manufacturer. 


BOX TRUCK (NE 820): 
Made of lightweight 
chrome impregnated fibre- 
glas, box truck is impervi- 
ous to steam, water, oil 
and mild acids. Designed 
for use in meat packing 
and other plants, unit can 
withstand temperatures 
ranging from —40°F. to 


212°F. and, for short ex- 
posures, up to 250°F. Two 
full-length steel channel 
members serve for firm 
caster attachment and pro- 
vide reinforcement against 
shock loads. Box has 
smooth inside surface with 
rounded corners for easy 
cleaning. Two _ standard 
sizes are available from 
Nutting Truck and Caster 
Co., Faribault, Minn. 


ODOR COMBATANT 
(NE 787): Specifically de- 
signed for difficult deodor- 
izing problems, all-pur- 
pose deodorizing 
compounds are concen- 
trates and soluble in alco- 
hol, kerosene and other 


Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner, 15 W. Huron St., 
Chicago 10, Ill., giving key numbers only (9-26-59). 


Key Numbers 
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AIR-OPERATED HAM BOILER PRESS (NE 
818): Air-operated press, designed to eliminate the 


time- and labor-consuming 
methods now used to pres- 
surize hams in ham boilers, 
has been announced by the 
Werner Mfg. Co., Inc., Yale, 
Mich. Made for mounting on 
post or wall, the press can 
be provided with hand, foot 
or knee controls. The unit 
has an adjustable pressure 
control; a dial indicator en- 
ables the operator to obtain 
uniformity of pressure in 
preparing the ham for boil- 
ing. According to the man- 
ufacturer, the moisture con- 





tent can be iicindis so that the finished product 
is neither “too wet” nor “too dry.” Werner also 
claims that with this machine, one operator can 
pressurize ham in boilers without fatigue, faster 
and with more uniformity than is possible with the 
“pinch bar” method previously used, and with con- 
‘siderable savings in time. 








petroleum distillates. Fea- 
tures are low rate of use 
and broad operative range. 
For fat rendering opera- 
tions, 2 to 4 oz. of com- 
pound per 6,000-lb. batch 
of material to be rendered 
are recommended by the 
manufacturer, Dodge & 
Olcott, Inc., New York- 


LIFTING UNIT (NE 824): 
Lifting apparatus tilts steel 
and fiber drums for pour- 
ing and dumping bolts, 
nuts, oils, paints, powders, 
granules and other liquids 
and materials. Lig ht- 
weight unit has lifting trol- 
ley with ball bearings, 


safety locking bracket 
with serrated jaws for at- 
tachment to top rim of 
drum and recessed foot 
plate to hold drum bottom; 


top bracket and foot 
plate secure drum to ser- 
rated channel, giving posi- 
tive locking hold on drum. 
Featuring all-welded con- 
struction, unit is available 
from Pucel Enterprises, 
Inc., Cleveland. 


AGITATOR (NE 819): Of- 
fered by The Cincinnati 
Butchers’ Supply Co., Cin- 
cinnati, cast steel agitator 
is used in firm’s edible and 
inedible cookers. Unit is 


machined to fit snugly on 
square shaft and is locked 
in position by means of col- 
lars firmly gripping special 
shoulders cast integral with 
agitator. Only four bolts 
are needed to lock unit to 
the shaft. Design is ar- 
ranged so that when cook- 
er is operated counter 
clockwise, curved style of 
the agitator blade dis- 
charges entire contents of 
the cooker. Blades overlap 
and clean the entire inner 
surface of the shell. 
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NEW sulfamic acid-based cleaners OLD-style liquid acid cleaners— 


are supplied in light; disposable car- shipped in cumbersome, returnable 
tons. They're stored and handled dry carboys — require careful handling to 
| -».no spillage or breakage worries. prevent breakage. 
S| 


IY Safer, easy to handle 


Just one of the reasons why Dry Acid Cleaners 
based on Du Pont Sulfamic Acid are gaining wide 


favor for industrial equipment cleaning: # Safer 
to handle # Easy to use W No hazardous fumes 
¥ Powerful descaling action ® Less corrosive 


wv Lower handling and shipping costs. 


Food-Processing Vessels, Pipelines, Gelatin Evaporators, 
Milk Evaporators and Pasteurizers. 


CLEANERS BASED ON SULFAMIC ACID REMOVE SCALE AND DEPOSITS FROM: 


Sulfamic Acid 


8E6.U. 5. pat. OFF 


BETTER THINGS FOR BETTER LIVING...THROUGH CHEMISTRY 














E. |. du Pont de Nemours & Co. (Inc.) 
Please send me: industrial and Biochemicals Dept., 
Rm. N-2543NP 
OC Free booklet about dry- Wilmington 98, Delaware 
acid cleaners based on 
Du Pont Sulfamic Acid Name 
(2 Names of formulators Firm Title 
who offer these clean- 
ing compounds Address 
City. State 








Auction Market Industry 
To Host Meat Board Group 


For the first time, the 32 board of 
director members. of the National 
Live Stock and Meat Board will 
hold their calendar year-end meet- 
ing as guests of the livestock auc- 
tion market industry when they 
meet in Norfolk, Neb., on Tuesday, 
November 17, 1959. 

The National Association of Live- 
stock Auction Markets, business 
trade association of the nation’s 
more than 2,300 public livestock 
markets selling by auction, will be 
joined by one of its pioneer affili- 
ated state associations, the Ne- 
braska Livestock Auction Associa- 
tion, as hosts to the Board. 

A reception-buffet supper is 
planned for Monday evening, No- 
vember 16. On Tuesday morning, 
the directors will tour feeding op- 
erations in the trade area and ob- 
serve the Norfolk market’s hog 
sale. A noon luncheon will precede 
the afternoon business sessions. A 
Tuesday night banquet, reviewing 
and depicting present operations of 
the Board in meat research, edu- 
cation and information, will conclude 
the meeting. 


S.C. Livestock Council Meets 


Substantial progress has _ been 
made in developing the South Caro- 
lina livestock and meat industry, but 
there still is a long way to go, agreed 
500 packers, livestock producers and 
others who turned out for the first 
meeting of the South Carolina Live- 
stock Council in Columbia. Gov. 












Ernest F. Hollings (center), main 
speaker at the meeting, is shown 
with B. R. Smith (left), beef cattle 
producer of Green Pond, S. C., and 
president of the council, and C. 0. 
Hinsdale, executive vice president 
and general’ manager of Balentine 
Packing Co., Greenville S. C. Hins- 
dale, who is vice president of the 
council, is presenting the governor 
with a copy of “The Meat and Live- 
stock Industry in South Carolina and 
the Nation,” handbook prepared by 














the American Meat Institute. 
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LARD FLAKES? 


Sam 

GET YOUR FIRST 
i 
| 
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QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA 


doin the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES 

















er ag 








SHORTENING CORP. OF AMERICA, INC. 
U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
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BEEF - VEAL - PORK - LAMB { 
ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 
WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


—— © 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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See Us 


at 


Booths 141&142 






























gy 


Pj 


(Royal Vad) 


ROYAL PACKAGING EQUIPMENT, INC 

















Rath’s New Branch House 


[Continued from page 30] 


The first of the mechanized lines 
is the one employed for packing 
frankfurts in locked collar cartons. 
The first machine in the line sets up 
the knocked down containers and 
feeds them onto the narrow belt that 
carries them past a battery of six 
peeling machines fed by one worker. 
Franks from these machines drop 
directly into the moving cartons. 
Several operators inspect the links 
for perfect peels and may adjust 
them slightly so there is a proper 





unit count to the collar. The cartons 
then move past the machine which 
locks them and continue to the auto- 
matic check weighing station where 
an electronic device weighs the units, 
passes those of correct weight and 
deflects the “overs” and.“unders” to 
two operators who correct the 
weight for these packages so they 
meet the standard. 

One operator weighs the “unders” 
and the other the “overs,” a special- 
ization which increases the proficien- 
cy of the workers. Units of correct 
weight pass to an overwrapping ma- 
chine which covers the packages 
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+» » anywhere! 


“TOPS” IN THE NATION BOTH 4) J 3 AND TREIFE 


2-3661 AND ASK FOR 
JAMES NEEDHAM 


“Ge Sioux Cry 
EDRESSED [GSEEF, Inc 


SIOUX CITY, IOWA 


PHONE 
JERRY KOZNEY 









1911 Warrington Road 


The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
can pay more ... but you can’t buy better carcass beef 





DON DENNIS 


Teletype SY39 


U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 


56 
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with roll cellophane and seals them, 
One operator places the sealed units 
in a fibreboard shipping container 
and loads these on a skid which is 
then moved to the shipping side of 
the cooler. 

The line has several important ad- 
vantages, according to Dietz. Only 
those units that do not meet weight 
standards are scaled manually. The 
package is machine formed. All units 
are integrated to operate at a speed 








WIRING of control panel is checked 
by Robert Dwyer, plant engineer. 


governed by the end unit, the over- 
wrap machine, and most important, 
every package leaving the plant is 
of correct weight. 

The automatic weighing of frank- 
furt packages also acts as a monitor 
on the prior processing. If stuffing, 
linking, smoking and chilling have 
been performed in accordance with 
standards, most of the units should 
pass with no weight adjustment. If 
the percentage of “overs” or “un- 
ders” runs too high, management 
checks back into earlier operations 
to pinpoint the cause. The automatic 
scale records the number of units 
falling into each of the different 
weight categories. I 

The collar carton provides good 
product visibility and, at the sam 
time, carries strong brand identifica- 
tion in the form of the Rath Black- 
hawk head as well as product and 
firm names. The colors used are 
Rath’s red, white and blue. 

The second line is for packaging 
sliced luncheon meat. The three 
slicing machines are equipped with 
pouch holding mandrels. The slicers 
cut the long loaves to a slice count, 
feed the stacks onto a check scale 
and then push them into the pouch- 
es. There is enough of a pause im 
check weighing to permit the opera- 
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ON THIS OCCASION 
WE TAKE PLEASURE IN 
SALUTING OUR MANY OLD FRIENDS 


\ 
\ 
\ 
\ 
\ 
\ 
\ 
\ 
\ 


\ 
5 4 th ‘ B. N. S. INTERNATIONAL SALES CORPORATION 
/ 52 BROADWAY, N. Y. C. : WH 3.1366 


/ 
/ 
/ 
CONVENTION / 
/ WORLD WIDE SUPPLIERS OF 
/ MEAT AND ANIMAL BY-PRODUCTS 
/ 
/ for over half a century 
/ 
/ 
/ 
/ WORLD-WIDE DISTRIBUTORS OF 
/ BAUER BRAND CANNED MEATS 

















GET THE JUMP ON 
YOUR COMPETITION: 


enjoy better looking ... better tasting... 
... better selling products. 


... with a JULIAN 
smokehouse, of course! 


It takes no great analysis of today’s economic picture to 
discover that the competitive squeeze is getting tighter, 
day-by-day. And to escape this vice-like pinch, you must 
look for and discover new ways to speed up your smoke- 
house operation . . . produce better looking and better 
tasting products . .. all in less time and for less cost. 
A large order? Perhaps, but these specifications are 
naturally applicable to every JULIAN smokehouse. And 
with JULIAN’s custom-designed service—from drawing 
board to operative installation—you, too, can be among 
the forward-thinking packers who enjoy and profit from 
their JULIAN smokehouse! Write for details, today. 


engineering company 
5127 N. Damen Ave. * LOngbeach 1-4295 * Chicago 25, Ill. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: McLean Machinery Co., Lid., Winnipeg, Canada 
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Now In Our 49th Year... 


Fredrick B. Cooper Co., Inc. 
25 Broadway New York 4, N. Y. 


ogaoeuuwu rf aco OS 


a soe | BROKERS 
AND HAMMER MILLS Packing House Products 


- > 


= 


| Invariably Williams equipment pays for itself ina ™ & 
' short time through increased output of uniformly “| 
> top quality by-products, much greater grease recov- | 
' 4 ery, more efficient cost-reducing handling. 4 





nms=-e|dts+1Hft2 fo au cc & 


@ EXTRA PROFITS FROM BY-PRODUCTS—Jn one opera- 4 
tion, a Williams will reduce dry bones, cracklings, uy SUITE 1929-W 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Palmer House 


_—— wa = 














Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 





CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 
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WILLIAMS LINE IS COMPLETE 

@ COMPLETE “PACKAGED"’ PLANTS designed to 
produce ready-to-séll by-products 

© VIBRATING SCREENS © STEEL BINS 

© BUCKET ELEVATORS and CONVEYORS The most complete line available. 


Over 100 sizes, 10 different shapes. 

WILLIAMS PATENT CRUSHER & PULVERIZER CO. All in Cast Aluminum—some in Stain- 
2708 N. 9th St. ° St. Lovis 6, Mo. J less Steel. Ask for booklet "The 
—— . ve Modern Method", listing all and con- 


taining valuable ham boiling hints. 


. 0 A 
we ee eg HAM BOILER corporaTION 
( DEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD eee OND FACTORY, PORT CHESTER, N. ' 
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tor to make weight adjustments. The 
filled pouches are removed from the 
mandrel and deposited on a belt 
conveyor that carries them to the 
dual-head vacuum pulling and seal- 
ing machine. One operator places the 
pouches in the sealing machine so 
that one head is pulling a vacuum 





ne and sealing a pouch while the other 
: is being loaded or is discharging its 
N.Y package. When the head opens, the 


sealed package drops on a belt which 
carries it to the table where two 
operators tuck in the pouch ears and 
insert the containers in wing-lock- 
ing window cartons. 

The third line is a chunk pack- 
@ «ging operation. For various prod- 
ucts such as bologna, Rath uses pre- 
printed and pre-marked chunk 
casings which, when cut into sections 
as marked, yield chunks of a stated 
weight. After spot weight checking, 
the chunks are brought to the pack- 
aging unit where they are inserted 
into pouches, vacuumized, crimp 
sealed and heat shrunk. 

The chunk offers the self-service 
customer an opportunity to buy a 
larger amount than is contained in 
the package of slices and gives Rath 
a full line of self-service items. 

The fourth line is for bacon slicing. 


The main Rath plant ships rindless 
smoked bacon slabs to the San An- 
tonio branch and upon arrival these 
skid lots are placed in a tempering 
room where they are conditioned for 
slicing. The skid lots are trans- 
ported with industrial trucks to the 
two high-speed slicing lines. The 
lines are equipped with takeaway 
conveyors that carry the slice 
groups to the check weighers. One 
line is equipped with a packaging 
machine which forms rigid-side 
open face cartons from _ semi- 
knocked down cartons fed from a 
magazine. The formed cartons pass 
a station where the groups of slices 
are inserted with their waxboard 
backings into side openings of the 
partially formed cartons. 

At this loading point the machine 
humps the package slightly so that 
the mouth of the opening is up. The 
Machine then carries the package 
through a cycle in which the sides 
are Sealed with adhesive and chilled 
before being discharged at the pack- 
off station. 

The new package, which features 
a easy opening and reclosing de- 
Vice, as well as rigid sides, has won 
tremendous acceptance, says Dietz. 

The bacon lines separate the 
Packing section of the cooler from 
the Shipping area. This latter sec- 
tion is divided, in turn, into two 
Parts. One is used to assemble the 
stick and small lot orders which are 

in suitable containers, marked 
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INDUSTRIAL fork truck used in dry storage operations at the branch is shown 
on charge at the battery station. Truck loads and unloads steel bins. 


and moved to the loading dock 
doors. In the other section a wide 
belt conveyor traverses the skid lot 
storage location. The various prod- 
ucts that are packed in shipping 
packages of bacon, are removed 
containers, such as twelve 1-lb. 
from their skids, placed on the belt 
for marking and transported direct- 
ly to the truck being loaded. A ship- 
ping clerk calls out the items as 
needed and his runners place the 
called items on the belt from the 
skids or from the pre-loaded trucks. 
This arrangement effectively util- 
izes mechanical transport in order 
assembly and truck loading, re- 
duces the number of flat trucks 
needed, protects shipping containers 
by reducing the number of han- 
dlings and expedites loading. 

The 4,000-sq. ft. dry storage area 
at the rear of the plant is equipped 





with steel bins to hold supplies on 
skids. An industrial fork truck is 
used to load and unload the bins. 
Battery charging equipment is also 
located here. 

The refrigeration room has three 
100-ton compressors and two 50-ton 
booster units, liquid accumulators, 
liquid receivers, etc. An evaporative 
condenser is located on the roof of 
the plant. 

The branch has two 150-hp. auto- 
matic gas-fired boilers, condensate 
return and hot water storage tanks 
and water treatment facilities. Water 
used in the evaporative condenser 
is treated with a rust inhibitor. 

A two-section garage is used for 
truck repairs and parking. The 
mechanics maintain the branch’s 15- 
truck fleet, including work on the 
refrigeration compressor motors. 

Upon returning from their deliv- 





ps 


BACON TEMPERING room holds incoming skid lots of smoked rindless slabs 
until they are required in the slicing and packaging department. 
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ery runs, the trucks are washed, 
moved into the shed and the com- 
pressor units are plugged in. 

Rath management is proud of this 
new branch which supplies its South 
Texas customers. 

Equipment credits: Cooler doors 
by Jamison Cold Storage Door Co.; 
refrigeration compressors and ice 
flake maker by Vilter Manufactur- 
ing Co.; portable boilers by Cleav- 
er-Brooks Co.; sausage manufac- 
turing equipment by The Globe Co., 
Allbright-Nell Co., St. John & Co., 
John E. Smith’s Sons Co. and Cin- 
cinnati Butchers’ Supply Co.; indus- 


trial trucks by Automatic Transpor- 
tation Co.; frankfurt packaging 
equipment by Linker Machines, Inc., 
Waldorf Paper Products Co., High 
Speed Checkweigher Co. Inc., and 
Battle Creek Packaging Machines 
Inc.; luncheon meat packaging 
equipment by Package ‘Enterprises 
Inc. and U. S. Slicing Machine Co.; 
chub packaging equipment by Cryo- 
vac Co.; sliced bacon equipment by 
Allbright-Nell Co. and Marathon 
Corp.; delivery trucks by Interna- 
tional Harvester Co.; heat processing 
equipment by L. C. Spiehs Co. and 
Meat Packers Equipment Co. 
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, Stainless’: 


be 
“Dd Kee” 


Meat Curing Pan Truck 


Sausage room processes are handled at 
lower cost with Stainless equipment. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 





Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. 


S8o0o SO. DAMEN AVE. CHICAGO 36, ILLINOIS 





New Insulation Tested in 
Meat Transport Service 


Increased space, greater strength 
and greater efficiency are only three 
of the advantages claimed for a 
urethane-foam insulation used by 
an Omaha trucking firm in a year- 
long test with a 35-ft. trailer which 
hauled meat and produce between 
midwestern points and California, 

The trucker, Lipsman Fulkerson 
Trucking Co., is currently embark- 
ing on a modernization campaign 
that will put the insulation in all 
trailers of its fleet. In transporting 
fresh and frozen meats, tempera- 
tures of 0 to -10° F. must be main- 7 
tained for the frozen meats and 27 
to 33° F. for the fresh meats. 

Developed for the firm by the 
Sterling Refrigeration Engineering 
Co., Omaha, the urethane-foam in- 
sulated trailer has been operated 
over 160,000 miles since its con- 
struction in May, 1958. 

Because of the thermal insula- 
tion value of urethane foam using 
a Freon blowing agent, Sterling en- 
gineers were able to reduce the 
trailer wall thickness from 6 to 3 in., 
increasing the interior cube and al- 
lowing for more pay load while still 
maintaining efficiency. 

The foam—poured in place be- 
tween the trailer’s inner and outer 
walls—adheres tenaciously to both 
surfaces, adding to the strength of 
the structure. An additional claim is 
that it does not crumble and settle, 
permitting accurate determination 
of the refrigeration capacity re- 
quired to hold fixed cargo tempera- 
tures throughout the unit life. 

The new insulation is said to 
solve two other major problems of 
meat transporters—odor retention 
and weight increase. 

Conventional materials absorb 
condensed moisture, brine, blood 
and other fluids, with weight gains 
running as high as 1,000 lbs. on a 
trailer during a year’s operation, 
according to Henry Fulkerson, pres- 
ident of the trucking firm. Because 
the closed cell structure of ure- 
thane foam impedes moisture ab- 
sorption, the test trailer’s insula- § 
tion showed no weight gain when 
checked after 142,000 miles of op- 
eration. In addition, odor retention 
was minimized and routine sani- 
tary maintenance by steam clean- 
ing was greatly facilitated, he said. 

At the 142,000-mile check, no loss 
in insulation efficiency was noted. 
The insulation required no replace- 
ment or maintenance during the 
year, despite the rough usage. 

The Sterling firm has also made 
successful applications of the insul- 
ation in refrigerator cars. 
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USDA to Buy Lamb for 
$School Lunch Program 


The U.S. Department of Agricul- 
ture. has announced plans to buy 
approximately 2,000,000 lbs. of frozen 
ground lamb for schools participating 
in the national school lunch program. 

Purchases will be made with funds 
transferred by Congress from Sec- 
tion 32 for use under the National 
School Lunch Act and will depend 
upon quantities and prices offered. 

The Department is buying frozen 
ground lamb on a trial basis. Froz- 
en ground pork bought on this basis 
last spring was well received by 
school children and school lunch 
supervisors, the USDA pointed out. 
Other meat items also have been 
made available to the nation’s schools 
in past years. 

Offers will be considered only 
from vendors operating under fed- 
eral inspection in order that prod- 
ucts purchased may be shipped in 
interstate commerce. Bids must be 
of at least carlot quantities. 

Frozen ground lamb must be pre- 
pared in accordance with “USDA 
Specifications for Frozen Ground 
Lamb, Schedule QQ, September 
1959,” the USDA explained. 

Offers, either by letter or tele- 
gram, are due by 3 p.m. (EDT) each 
Monday until further notice. First 
offers will be due September 28, 
1959. Acceptances will be made by 
telegram filed by the USDA by 
midnight Thursday following receipt 
of offers. Deliveries under the first 
awards are to be made during the 
period extending from October 26 to 
December 5, 1959. 

Details of offers are in Invitation 
to Bid No. 1, Announcement LSP-2. 
Copies of the invitation and other 
information concerning the offers, 
and of “USDA Specifications for 
Frozen Ground Lamb, Schedule QQ, 
September 1959,” may be obtained 
from the Livestock Division, Agri- 
cultural Marketing Service, U.S. De- 
partment of Agriculture, Washing- 
ton 25, D.C. 


New Jersey Tells How to 


Become Meat Inspector 

Requirements for licensure to be- 
come a New Jersey meat inspector 
have been announced by the Public 
Health Council of the State Depart- 
ment of Health. Qualifications are 
Similar to those of federal lay in- 
Spectors, according to Dr. Roscoe P. 
Kandle, state commissioner of health. 

Under the new requirements, an 
applicant can get a New Jersey li- 
cense if he can show three years of 
approved experience. 

Education may be substituted for 


up to one year of experience. A high 
school education, if it has incorporat- 
ed the minimum number of science 
courses, or successful completion of 
a course entitled “Inspection of Meat 
and Meat Products,” offered by the 
Rutgers University extension divi- 
sion in cooperation with the New 
Jersey State Department of Health, 
may be substituted for one year of 
experience. One year of approved 
schooling beyond high school may 
be substituted for nine months of 
meat inspection experience. 

Meat inspection became manda- 
tory in New Jersey on July 8, 1959. 


Fats in Milk Replacer 


University of Minnesota investi- 
gators recently advised the use of 3 
per cent animal fats in the prepara- 
tion of a milk replacer for calves 
under four weeks of age when it is 
to be mixed with water on a 1:10 
ratio. The formula includes 32.5 per 
cent alfalfa hay, 25 per cent corn, 20 
per cent soybean meal, 15 per cent 
wheat bran, 5 per cent cane molas- 
ses, 1 per cent trace mineralized salt, 
1 per cent steamed bone meal and 
Y4 per cent vitamin supplement, plus 
the 3 per cent animal fat. 
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St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 


5800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 











MAJOR DISTRIBUTOR: 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected wholesalers and retailers. 
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ocvsee WE BUY....... WE SELL ....005- 


DRESSEDHOGS | 
CANNED MEATS 
OFFAL 








Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 





esecee May we tell you how Tynan Service can help you? 


W.M. TYNAN & CO.» 






William E. Graf 76th Ninth Ave.—N. Y. 11, N. Y. 
Tampa Cold Storage Bidg. Teletype N. Y. 1-3001 


Tampa, Fla.—Phone 4-1908 Phone ORegon 5-7110 
does so much... 


egex 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 












cannot work wonders, 
but it can make you 
wonder why a little 




















| Method to Small Units 


MID Extends Processing 





Extension cf “Perishable, Keep 
Under Refrigeration” type of proc- 
essing to include small canned hams 
and luncheon meat is the subject of 
USDA Meat Inspection Division 
Memorandum No. 274, which reads: 

“Effective immediately, permis- 
sion to can boneless cured pork 
products and luncheon meat with- 
out steam pressure cooking, using 
the labeling ‘Perishable, Keep Un- 


| der Refrigeration, is extended to 


include such products in cans hay- 
ing a net weight of 12 oz. or more. 
The criteria under which experi- 
mental commercial packs of such 
products have been produced at 
some establishments are no longer 
a requirement. 

“The acceptable method of prep- 
aration of such product includes 
curing the product prior to placing | 
it in the can and subjecting the 
canned product to a cooking proc- | 
ess that will assure that an internal 
temperature of at least 150° is ob- 
tained. 

“The statement ‘Perishable, Keen 
Under Refrigeration’ shall be shown 
prominently on each principal dis- 
play panel of labels for such 
canned product, and the labels shall 
be submitted for approval in the 
usual way.” 


Food Additives Measure 
Is Signed in Wisconsin 


Gov. Gaylord Nelson signed into 
Wisconsin law a bill to permit the 
state to act at once on safety stand- 
ards for food additives and insecti- 


| cides adopted by the U. S. Food 
| and Drug Administration. 


Under the measure, the State 


| Agriculture Department can ban 
| use of pesticides and _ insecticides 


declared unsafe by the federal gov- 
ernment, instead of first issuing 
regulations. The act also will permit 
reliance on federal tests of food 


| additives and insecticides. 


The governor said the law will 
give Wisconsin consumers “far more 
protection than they have had pre- 
viously from the ever-mounting 
numb-r of chemicals being used in 
both the production and packaging 
of our foods.” 


USDA Orders Packer to 
Pay Full Purchase Price 


The U. S. Department of Agricul- 
ture has announced issuance of @ 
decision and order against J. Lynn 
Cornwell, Inc., of Purcellville, Va. 
requiring the meat packing com- 
pany to cease and desist from vi0- 
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the KOCH Captive-Bolt Stunner 
is safe and certain. 


The Koch Stunner is a one-man, 
one-hand, one-second operation. It 
weighs only 7-lb. The Stunner does not 
slay. The animals slump into 
unconsciousness. There is no bullet 

to strike a human or to miss the 
target. Animals feel no pain. The Koch 
Stunner complies with all existing 
rules for humane slaughter. : 
Price? Only $100. Immediate shipment 
of stunners and ammunition. 


Write today for KOCH Catalog 177! 
2200 items for the meat and food industries. 
See you at the NIMPA Convention—Booth 60 and 
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A Division of 
KOCH SUPPLIES INC. 
2520 Hoimes Street, Kansas City 8, Mo. 
Phone Victor 2-3788 








has HOGS in constant supply 


Buy the kind of hogs the public demands. 
Nearly 50% increase in receipts this year assures 
you of the widest selection daily! 


Gal these Orden Sugers... 


Cone, Frank W. and Co. HC Hayes, William C. 
Erickson and Jones C Holbrook, Omar 
Garry, W. W. & Co. HC Holman, Currier 
Grueskin Bros. & Sacks C Johnson, Bob 
Harmon, Doyle ; 

Harvey, John & Co. cs 
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lating provisions of the Packers and 
Stockyards Act. 

Specifically, the USDA said, the 
company has been ordered to 
“cease and desist from purchasing 
livestock in commerce and failing 
to pay the full purchase price.” This 
practice is a violation cf Section 202 
of the Packers and Stockyards Act, 
the USDA explained. 

The order is based on a complaint 
issued by the USDA in August, 
1959. In the complaint, the USDA 
alleged that the Virginia packer 
failed and refused to pay the full 
purchase price on 161 hogs pur- 
chased in commerce through a reg- 
istered market agency at the Chi- 
cago Union Stockyards. 

The packing company admitted 
the allegation, waived oral hearing 
and consented to issuance of the 
erder, the USDA said. 





STATEMENT REQUIRED BY THE ACT OF 
AUGUST 24, 1912, AS AMENDED BY THE 
ACTS OF MARCH 3, 1933, and JULY 2, 194 
(Title 39, United States Code, Section 233) 
SHOWING THE OWNERSHIP, MANAGEMENT, 
AND CIRCULATION OF The National Provi- 
sioner, published weekly at Chicago, Illinois, 
for October 1, 1959. 

1. The names and addresses of the publisher, 
editor, managing editor, and business managers 
are: 

Publisher, The National Provisioner, Inc., 15 
West Huron Street, Chicago 10, Illinois. 

Editor, Edward R. Swem, 15 West Huron 
Street, Chicago 10, Illinois. 

Managing editor, none. 

Business Manager, Lester I. Norton, 15 Wet 
Huron Street, Chicago 10, Ill. 

2. The owner is: The National Provisioner, 
Inc., 15 West Huron St., Chicago 10, Ill. 
Exchange National Bank of Chicago as conserv- 
ator of estate of Edwin C. Aldrich; Paul P. 
Aldrich, 21 Georgia Ave., Ferguson 21, Mo.; 
Mason P. Aldrich, 1148 Pine St., Glenview, Ill; 
Helen A. Bennett, 520 Humiston Dr., Bay Vil- 
lage, Ohio; Rudolphina Borchmann, c/o Dr. H. 
Doremus, Rocky Ridge Farm, Towaco, N. J.; 
Estate of E. O. H. Cillis, 34 Chemlsford Rd., 
Rochester, N. Y.; Ernest V. Heyn, Elmwood 
Lane, Westport, Conn.; Senta v. S. Greene, 951 
Scenic Drive, Knoxville 19, Tenn.; Laura B. 
McCarthy, 263 Palisade Ave., Yonkers, N. Y. 
Thomas McErlean, 233 Broadway, New York 7, 
New York; Geo. E. Moesel, trustee u/W. Frieda 
S. Heyn, deceased, 21 E. 40th St., New York 
16, N. Y.; Edith H. Myers, 222 W. 23rd Street, 
New York 11, N. Y.; Lester I. Norton, 1451 
Baffin Rd., Glenview, Illinois; Huberta C. Reid, 
34 Chelmsford Rd., Rochester, New York; Anne 
E. Smutny, 222 West 23rd St., New York ll, 
New York; Edward R. Swem, 647 Judson Ave- 
nue, Evanston, Ill.; Ernest V. Heyn, trustee for 
Senta v. S. Greene, 171-20 Mayfield Rd., Jamai- 
ca 32, N. Y.; Alice W. Voorhees, 171-20 Mayfield 
Rd., Jamaica 32, N. Y.; Hilda (Mrs. Henry) 
Rathemacher, 45 Sutton Crest, Manhasset, N.Y.; 
Dorothy (Mrs. Jerome) Schweitzer, 45 Sutton 
Pl. S., New York 22, N. Y., and Constance 
(Mrs. Arthur F.) Hermann, 5 Cobb Lane, Corner 
Brook, Newfoundland, Canada. 

3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 per 
cent or more of the total amount of bonds, 
mortgages, or other securities are: NONE. 

4. Paragraphs 2 and 3 include, in cases where 
the stockholder or security holder appears upon 
the books of the company as trustee or in any 
other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting; 
also the statements in the two paragraphs show 
the affiant’s full knowledge and belief as to the 
circumstances and conditions under whi 
stockholders and security holders who do not 
appear upon the books of the company 4 
trustees, hold stock and securities in a capacity 
other than that of a bona fide owner. 

5. The average number of copies of each issue 
of this publication sold or distributed, thr 
the mails or otherwise, to paid subscribers dur 
ing the 12 months preceding the date shown 
above was: 9,209 

EDWARD R. SWEM, Editor 

Sworn to and subscribed before me this 10th 
day of September, 1959. 

GEORGE W. KRUMHAAR 
(My commission expires 
December 29, 1959) 
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ALL MEAT... output, exports, imports, stocks 








appear below as follows: 


Week Ended 


Sept. 19, 1959 
Sept. 12, 1959 
Sept. 20, 1958 


Sept. 19, 1959 
Sept. 12, 1959 
Sept. 20, 1958 


Lambs, 369,561. 


Lambs, 137,677. 


Week Ended 


Sept. 19, 1959 
EE BE cc cscbececcsonaces 
Sept. 20, 1958 


Week Ended 





Meat Production Up Sharply Last Week 


Production of meat under federal inspection for the first full week 
following the Labor Day holiday period rose sharply to 429,000,000 Ibs. 
from 344,000,000 Ibs. for the short week. Volume of output last week was 
about 8 per cent larger than the 398,000,000 Ibs. produced in the cor- 
responding week last year. Slaughter of all livestock was up sharply 
for the week, with only that of calves smaller than last year. Hog kill 
rose by about 305,000 head for the week and numbered about 174,000 
head larger than a year ago. Slaughter of sheep was the largest in 
several months. Estimated slaughter and meat production by classes 


BEEF 
Number Production 
Ms Mil. Ibs. 


Number Production 
Mi Mil. Ibs. 


11.2 315 14.5 429 
9.0 225 10.4 344 
13.0 233 10.7 398 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIGELD (LBS.) 


CATTLE 
Dressed Live 


579 231 134 
581 230 133 
570 228 133 


CALVES L 
Dressed Live 


120 95 46 _— 48.0 
120 95 46 _ 37.5 
120 94 46 13.7 38.6 


PORK 
(Exel.tard) 
Number Production 
1,410 188.9 
1,105 147.4 
1,236 163.9 


LAMB AND 
MUTTON 
Number Production 


M's Mil. tbs, Mil. tbs. 


SHEEP AND LARD PROD. 
Per Mil. 


Bs 
Dressed cwt. Ibs. 








Benson Expresses Concern 
Over Widening Pork Margin 


Secretary of Agriculture Ezra 
Benson said he is greatly concerned 
about the steadily increasing mar- 
keting margin for pork, which is the 
growing spread between what the 
consumer pays and what the farmer 
receives for hogs. 

Benson pointed out that prosper- 
ity and freedom on the farm de- 
pend on a fair market return for 
farmers, in a recent speech before a 
rural group in Peoria, Ill. 

He said he was concerned about 
the fact that the middleman’s share 
of the consumer pork dollar has 
risen about 10 cents a pound in a 
little more than 10 years. He added 
that the margin has often grown 

ly in periods when farmers’ 
0g prices were low. 


CHICAGO LARD STOCKS 


Stocks of drum lard in Chicago on 
September 18 totaled 15,866,697 Ibs., 
according to the Board of Trade. Of 
this volume, 9,659,219 Ibs. were dry 
rendered and 6,207,478 Ibs. were 
Prime steam lard. 


Meat Index Highest Since June 

Meat prices, advancing sharply in 
the week ended September 15, 
chalked up their highest wholesale 
index since the last week of June. 
The average wholesale price index 
on meats for the week at 100.7 was 
up from 98.6 for the previous week, 
but still far below the 109.1 estab- 
lished for the same September pe- 
riod of last year. The average pri- 
mary market price index rose to 
119.6, its highest level since April. 
The average primary market price 
index for the week ended Septem- 
ber 16, 1958 was 119.0. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in Aug. 1959-58, as reported 
by the Canadian Department of Ag- 


riculture: 
Aug. — Aug. 1958 


Average dressed weights of live- 


stock were as follows: 
Aug. 1958 
509.0 Ibs. 
135.4 Ibs. 
166.9 Ibs. 
43.5 Ibs. 
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AMI PROVISION STOCKS 
Provision stocks, as reported to the 
American Meat Institute, totaled 
73,000,000 lbs. on Sept. 12. This vol- 
ume was up 18 per cent from 61,- 
800,000 Ibs. in stock a year earlier: 
Stocks of lard and rendered pork 
fat totaled 37,800,000 lbs. for a 93 
per cent gain over the 19,600,000 
Ibs. in stock about a year earlier. 
The accompanying table shows 
stocks as percentages of holdings two 


weeks and a year earlier. 

Sept. 12 stocks as 
percentage of 
inventories on 

Aug. 29 Sept. 13 

HAMS: 1958 
Cured, S.P.-D.C. 82 
Frozen for cure, S.P.-D.C. . 
Total hams 

PICNICS: 

Cured, S.P.-D.C. 
Frozen for cure, S.P.-D.C. . 
Total picnics 

BELLIES: 

Pa Ee Sar ee erie 
Frozen for cure, F 
Cured, S.P.-D.C. 

Frozen for cure, S.P.-D.C. . 

OTHER CURED MEATS: 
Cured and in cure 
Frozen for cure 
Total other 

FAT BACKS: 

Cured, D.S. 

FRESH FROZEN: 

Loins, spareribs, neckbones, 
trimmings. other—total . 

TOT. ALL PORK MEATS .. 

LARD & R.P.F. 

PORK LIVERS 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 390,233,000 Ibs in August. Of 
this volume, 182,772,000 lbs., or 46.8 
per cent, were shortening, and 122,- 
990,000 lbs., or 31.5 per cent were 
salad or cooking oils. Shipments of 
margarine oils and/or fats totaled 
84,471,000 Ibs., or 21.6 per cent of 
the total. 


New Meat Plants In Canada 

During the first six months of this 
year, 15 new slaughtering plants 
opened and 23 new companies began 
meat processing in Canada. Of the 
new companies, 12 are: in Quebec. 
The remainder are located in all 
provinces except Manitoba, Prince 
Edward Island and Newfoundland. 
This meat industry expansion was 
attributed to greater livestock num- 
bers, and a favorable outlook. 


Cold Storage Hide Stocks 
Hides and pelts held in cold stor- 
age on August 31 totaled 59,452,000 
Ibs., according to the U. S. Depart- 
ment of Agriculture. This volume 
compared with 61,973,000 Ibs. in stock 
a month earlier, 93,678,000 Ibs. a year 
ago, and the five-year 1954-58 aver- 
age of 87,288,000 lbs. for the date. 
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PROCESSED MEATS. . . SUPPLIES 












ROCESSORS of meats and meat 
food products under federal in- 
spection in four weeks of August 
handled a considerably larger volume 
than in the corresponding period last 
year. Aggregate volume of all prod- 
ucts processed amounted to 1,390,- 
687,000 lbs. compared with 1,240,698,- 





















































Four-Week August Meat Processing Volume 
Shows Considerable Increase Over Last Year 


000 Ibs. in the corresponding four 
weeks last year. 

Production of sausage, which in 
recent months has been larger than 
last year, totaled 139,252,000 Ibs. for 
a moderate increase over last year’s 


steaks, chops and roasts, as against 
41,257,000 lbs. processed in the same 
four weeks of 1958. 


Processors sliced 90,590,000 Ibs. of 


bacon in the four weeks compared 
with 74,702,000 lbs. last year, and 
they rendered 147,611,000 lbs. of lard 
for a considerable gain over last 
year’s 126,243,000 Ibs. for the period, 





August volume of 133,956,000 lbs. 
Processors handled 48,439,000 lbs of 




























































































































































































































































































MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—AUGUST 2 THROUGH AUGUST 29, 1959 COMPARED WITH LIKE PERIOD, 
AUGUST 3 THROUGH AUGUST 30, 1958 
Placed in cure— Aug. 2—29 Aug. 3—30 34 Weeks 35 Weeks 

1959 1958 1959 1958 
PE ere hsicn whan s nd Cindtawkawnesee 11,837,000 12,188,000 98,626,000 107,764,000 
Nc ah Piven awtien sok caitticd Ceci deve 280,700,000 254,980,000 2,320,198,000 2,157,450,000 
NE Nea huaeaubSrerssienas Ok aera 119,000 68,000 626,000 619,000 
Smoked and/or dried— 

DE | da Dkadipuite ke) s.0bOds.0bu egies 5,363,000 3,397,000 34,709,000 34,259,000 

UNE oe Als cs cee hi be os nok glk Wana 210,526,000 185,604,000 1,702,479,000 1,518,987,000 
Cooked Meat— 

Meas Soh ty oP 66-0 vue hdd aces Cu ee 6,302,000 6,410,000 57,380,000 57,476,000 
WEE Vices Chu singh ave’ cows Qu ouled beans 23,622,000 23,609,000 193,981,000 187,968,000 
GI ene e 6 nse wha bine bo sg Boise SUS PON 241,000 263,000 1,482,000 1,889,000 

Sausage— 
PE. SOE. Viva vopccwibuitessca 17,071,000 14,020,000 163,188,000 140,938,000 
To be dried or semi-dried .......: 10,430,000 10,543,000 83,151,000 85,646,000 
POM, WORNBED o.oo 5 oo 085 Ses hess es 59,005,000 57,756,000 458,009,000 456,903,000 
Other, smoked, or cooked .......... 52,746,000 51,637,000 420,609,000 424,381,000 
Te COE awe daccececWotacene 139,252,000 133,956,000 1,124,957,000 1,107,878,000 
Loaf, head cheese, chili, jellied products 16,007,000 16,464,000 133,249,000 137,679,000 
Steaks, chops, roasts .............5.; 48,439,000 * 41,257,000 374,522,000 352,359,000 
SD EE ec kris v0 eves keweeen ess be 324,000 30, 2,753,000 1,321,000 
NS Ns CESS vos on 8 Ue Pedeovee 90,590,000 74,702,000 696,946,000 611,057,000 
OT eS Sore el pti ee 23,683,000 21,404,000 180,587,000 170,306,000 
CINE. ance oS dce babs chads cow hades 15,768,000 15,689,000 125,320,000 119,216,000 
Miscellaneous meat product ......... 11,655,000 8,916,000 110,412,000 81,899,000 
Card, TOMESTOD 20... cess sc vvieswvcios 147,611,000 126,243,000 1,390,956,000 1,210,623,000 
Si MEE © iweck bd us cedecwh as Vadis 120,647,000 93,418,000 1,025,727,000 925,666,000 
I niet Sp 064 phir 9:8 4is bh em bse se 5,285,000 4,287,000 028,000 40,892,000 
SD ST Okie cody Swe ccd t 0% tee 24,893,000 26,618,000 222,248,000 209,178,000 
Compound containing animal fat ..... 58,690,000 50,303,000 477,638,000 459,976,000 
Oleomargarine containing animal fat . 8,025,000 4,810,000 72,687,000 50,207,000 
Canned product (for civilian use and 
Dept... Of Defensa) .. 2.5.0.0. cices 141,108,000 136,080,000 1,452,738,000 1,415,143,000 
NE eb k nd ib Va cosh be conaseuad 1,390,687,000 1,240,698,000 11,846,643,000 10,951,282,000 
*These figures represent “inspection pounds” as some of the products may have been 
inspected and recorded more than once due to having been subjected to more than one 
distinct processing treatment, such as curing first and then smoking, slicing. 








MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 
AUGUST 2 THROUGH AUGUST 29, 1959 

Pounds of Finished Product— 
Consumer 
Slicing and Packages 
Institutional or Shelf 
Sizes Sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ..... 8,955, 137 
Canned hams ....... 18,222,000 705, 
Corned beef hash .... 137,000 5,297,000 
Chili con carne ..... 1,059,000 11,202,000 
WE sea wa eacus ses 267,000 4,562,000 
Franks, wieners 
Wes NOD. kaise nics” | earn 74,000 
DOU MA. oni eras. sevens 987,000 
Other potted or deviled 
meat food products __.......... 2,630,000 
NE Caict escian sees 132,000 2,745,000 
Sliced dried beef .... 23,000 159,000 
Chopped beef ........ 8,000 1,023,000 
Meat stew (all product) 102,000 6,265,000 
Spaghetti meat products 331,000 12,219,000 
Tongue (other than 
DIPENEGD Ka citeccsuess 66,000 48,000 
Vinegar pickled 
ee 624,000 1,162,000 
TI: DRONES oo wie css. 8s cake 497,000 
Hamburger, roasted or 
corned beef, meat 
eS ae ae 701,000 2,543,000 
PF DEG ha bieens oc eae 3 1,115,000 11,075,000 
Sausage in oil ....... ,000 287,000 
DE a ch vtanetecn ass 4,000 234,000 
PE cin 56 chek ees... ae 200,000 
Loins and picnics ... 2,244,000 147,000 
All other meat with 
meat and/or meat 
by-products—20% or 
en Eee ae ee 314,000 4,346,000 
Less than 20% ... 566,000 15,684,000 
BOONE awit. 258s hh 
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DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS 

— hy ap ee sss est Stiapn, SMOKED MEATS (Lel prices quoted to manu- 
Pork saus., sheep cas., Sept. 23, 1959 facturers of sausage) 

in 1-Ib. package ....51 @57 Hams, skinned, 14/16 Ibs. (Av.) Beef rounds: (er set) 
Franks, sheep casing, MIGMURDGE «5 Edcbisleintoobbinin it 43 Clear, 29/35 mm. ....1.15@1.25 

in 1-Ib. package ..... 61% @71 Bye rig 14/16 ae aa — orae =. 4 

skinl ready-to-eat, wrapped .... 1 » 35/ 7) SERN k 

Fin Lib, package ......47 @50 Hams, skinned, 16/18 Ibs., Clear, 38/40 mm. ....1.10@1.25 CURING MATERIALS 
Bologna, ring, bulk ..461%4@49 eee hae eee 44 Clear 44 mm./up ....1.85@2.00 Nitrite of soda, in 400-Ib. Cwt. 
Bologna, a.c., bulk 39 @43 Hams, skinned, 16/18 Ibs., Not clear, 40 mm./dn. . 75@ 80 bbls., del. or f.o.b. Chgo $11.9 
Bologna, a.c., sliced ready-to-eat, wrapped .... 45% Not clear, 40 mm./up.. 85@ 90 pure refined gran. 

6, 7-0z. pack. doz. ..2.61@ 3.60 Bacon, fancy, de-rind, Beef weasands: (Each) nitrate of soda ......... 
Smoked liver, n.c., bulk 45% @53 8/10 lbs., wrapped ........ 33 No. 1, 24 in./up ...... 10@ 12 pure refined powdered nitrate 
Smoked liver, a.c., bulk 35 @44 Bacon, fancy sq. cut, seed- No. 1, 22 in./up ...... 7@ 10 eee ey 
Polish sausage, less, 10/12 Ibs., wrapped .. 30 Beef middles: (@er set) Salt, paper sacked, f.o.b. 

self-service pack. ....58 @73 Bacon, No. 1, sliced 1-Ib heat Ex. wide, 2% in./up ..3.60@3.85 Chgo. gran. carlots, ton. .. 30.50 
New Eng. lunch spec. 60 @64 seal self-service pkg. .... 43 Spec. wide, 24%-2% in. .2.45@2.60 Rock salt in 100-Ib. 

New Eng. lunch spec., Spec. med. 1%-2% in. .1.85@2.90 bags, f.0.b. whse., Chgo. . 26.50 

sliced, 6, 7-oz., doz. 3.84 @4.92 SPICES Narrow, 1% in./dn. ..1.15@1.30 Sugar: 

Olive loaf, bulk ...... 43% @53 Beef bung caps: (Each) Raw, 96 basis, f.0.b. N.Y. .. 68 

O.L. sliced, 6, 7-0z., doz. 2 85 @3.64 (Basis Chicago, original bar- Clear, 5 in./up ...... 30@ 34 Refined standard cane 

Blood and tongue, n.c. 66 @69 rels, bags, bales) Clear, 4%-5 inch 22@ 27 gran., delv’d. Chgo .....- 9.40 

Blood, tongue, a.c. .....454%4 @65 Whole Ground Clear, 4-4% inch 15@ 17 packers curing sugar, 100- 

Pepper loaf, bulk ...... 474 @651 kernel for saus. Clear, 34-4 inch 12@ 15 Ib. bags, f.0.b. Reserve, 

P.L. sliced, 6-0z., doz. 2.78 @3.85  All-spice, prime 96 Beef bladders, salted: (Each) La. 100s 296 .ccch.. Geeks 8.85 

Pickle & Pimento loaf 40% @53 Resifted .......... 99 1.01 7% inch/up, inflated .. 21 Dextrose, regular: 

P&P loaf, sliced, a pepper .. F. ss a a pr} + Cerelose, (carlots, cwt.) ..:- 4 
¥ @ 3. Chili powder yt nch, inflated .. * Chicago .....- & 

ee es ee Cloves, Zanzibar .... 58 63 Pork casings: (Per ont aes ° 

Ginger, Jam., unbl. . 48 54 9 mm./down ......... 4.30 @4.55 
DRY SAUSAGE Mace, fancy Banda .. 3.50 3.90 29/32 mm. ........... 4.85@5.00 SEEDS AND HERBS 

(el., Ib.) West Indies ...... a 3.40 MG MRS odccsbesciees 3.25@3.35 dcl. Ib) Whole 4 
Cervelat, ch. hog bungs .1.03@1.05 East Indies ...... 3.05 PE eect ec sees 2.50 @2.75 Caraway seed ...... - 56 
eRe Tr poe 64@66 Mustard flour, fancy 43 OE iiss low eens 2.35@2.45 Cominos seed ....... 
so RPO SAE Set 87@89 PER? ctocets wane « 38 Hog bungs: (Each) Mustard seed 
Holsteiner .............. 73@75 West Indies nutmeg . 2.05 Sow, 34 inch cut ........ 62@64 FANCY ...--ceeesoes 4 
Mee, Bs Ce... icine ninses 3 @95 Paprika, Amer. No.1... 55 Export, 34 in. cut ....... 53@57 yellow Amer. pl 9 
Salami, Genoa style 1.03 @ 1.05 Paprika, Spanish ee 90 Large prime, 34 in. ...... 42@45 Oregano ........-++- 
Salami, cooked ......... 1@53 Cayenne pepper .... 63 Med. prime, 34 in. ...... 28 @32 Coriander, pe un 
ey oO Oo 87@89 Pepper: Es Oe eee 16@22 Morocco No. 1 .... rH 
oe ae oe EE Eee 95@97 MOR, Mol 1. oic's:00 cis 58 Middles, cap off ........ 65@70 Marjoram, French .. 54 
area 87@ err Pe 64 69 ROR GRIDE .... « tiidd sic es cee 7@10 Sage, Dalmatian, os 6 
Mortadella .............5 61@63 SEE Siu 0' 0.0 sag iouas 48 52 Hog runners, green ...... 20@25 Os Ei ain’. wackddak'sae's 
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6,265,000 
12,219,000 
48,000 


1,162,000 
497,000 








(Per hank) 


Chgo $11.98 


BER 26, 1957 


FRESH MEATS... 


Chicago and outside 





CHICAGO 


Sept. 22, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 
700/ none ats. 
@441, 


@ 
4314 @44 


Commercial cow .... 
Canner-cutter cow .. 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. ....54 @55 
Tr. loins, 50/70 (icl) 1.00 @1.10 
Sq. chux, 70/90 P 391% 
Armchucks, 80/ 110 | 3744 @38 
Ribs, 25/35 (cl) ....63 @68 
Briskets (cl) 3114 @ 32 

1444 @ 1514 
F'anks, rough No. 1 17 

Choice: 

Hindatrs. 5/800 55 
Foreqtrs. 5/800 

Rounds, 70/90 Ibs. .. 
Tr. loins, 50/70 ....79 
Sq. chux. 70/90 3 
Arm chucks, 80/110 .3714 @38 
Ribs, 25/30 (cl) -.56 @58 
Ribs, 30/35 (Icl) ....54 @57 
Briskets (icl) 31% @32 
Navels, No. 1 14% @15% 
Flanks, rough No. 1 17 

Good, (all wts.): 


@ 5514 
36 


COW, BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 lbs./down ..... 1.00@1.05 
Ee ees 1.15@1.20 
Cow, 4/5 Ibs. ......... 1.30@1.35 
Cow, 5 Ibs./up ........ 1.36 @1.40 
Bull, 5 Ibs./up ....... 1.36@1.40 


CARCASS LAMB 


(cl prices, ewt.) 
5 46.00 @ 46.50 
46.00 @ 46 50 

46.00 @ 46.50 


Good, all wts. ........ 40. 00@ 44.00 


BEEF PRODUCTS 


(frozen, carlots, Ib.) 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s 
Hearts, regular 100’s . ‘ed 
Livers, regular, 35/50’s 2312 @ 24n 
Livers, selected, 35/50s 31% 
Tripe, cooked, 100’s .. 8 
Tripe, scalded, 100’s .. 

Lips, unscalded, 100’s 

Lips, scalded, 100’s 

Melts 

‘Lungs 100’s 

Udders, 100’s 


FANCY MEATS 


Beef tongues: (cl, Ib.) 
corned, No. : 38 
corned, No. 354% 

Veal breads, 6/12 ee 1.10 
12 oz./up 1.28 

Calf tongues, 1-lb./dn. 32 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat. (Lb.) 

barrels 47\on 
Bull meat, boneless, 

barrels 50% 
Beef trimmings. 

75/85%, barrels .... 3614 
Beef trimmings 

85/90%, barrels .... 43 
Boneless chucks, 

barrels 48 
Beef cheek meat, 

trimmed, barrels 
Beef head meat, bbls. . 
Veal trimmings, 

boneless, barrels 


VEAL SKIN-OFF 


(icl carcass price cwt.) 
Prime, 90/120 55.00 
Prime, 120/150 

Choice, 90/120 

Choice, 120/150 

Good, 90/150 .... 


EM 


BEEF HAM SETS 


Insides, 12/up, Jb. 
Outsides, 8/up, Ib. .. 
Knuckles 74% up, Ib. .. 


n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Sept. 22 


FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ib. 


Stand, 3-600 Ibs. ......... 40.00 @ 43.00 


cow: 


Commercial, all wts. ..... 35.00 @ 38.00 
BN ce sacece 0 40 34.00 @ 36.00 
28.00 @ 33.00 
41.00 @ 43.00 


(Skin-off) 
54.00 @57.00 
53.00 @55.00 


Utility, all 
Canner-cutter 


FRESH CALF: 
Choice, 200 Ibs./down ... 
Good: 200 Ibs./down 


LAMB (Carcass): 
Prime, 45-55 Ibs. 


FRESH PORK (Carcass): 
120-180 Ibs., ~ 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
HAMS: 


12-16 Ibs. 
16-18 Ibs. 


$45.00 @ 47.00 
Choice, 6-700 Ibs. ......... 43.50 @ 46.00 


(Packer style) 
U.S. No. 1-3 None quoted 


(Smoked) 
30.00 @ 33.00 


No. Portland 
Sept. 22 


San Francisco 
Sept. 22 


$46.00 @ 47.00 $47.00 @ 48.00 
00 


42. {00 @ 43.00 41. {00 @ 43.00 


35.00 @ 36.00 
33.00 @ 35.00 
31.00 @ 33.00 
38.00 @ 40.00 


(Skin-off) 
None quoted 
50.00 @52.00 


36.00 @ 38.00 
35.00 @ 37.00 
32.00 @35.00 
42.00 @ 44.00 


(Skin-off) 


None quoted 
None quoted 
41.00 @ 43.00 
41.00 @ 42.00 
38.00 @ 42.00 


(Shipper style) 
None quoted 


41.00 @42.50 
None quoted 
41.00 @ 42.50 
None quoted 
38.00 @ 41.00 


(Shipper style) 
23.50 @ 25.00 


52.00 @ 54.00 
52.00 @54.00 
48.00 @52.00 


(Smoked) 
32.00 @ 36.00 


47.00 @ 50.00 
47.00 @ 50.00 
47.00 @50.00 


(Smoked) 
30.00 @ 35.00 


46.00 @ 50.00 
44.00 @ 48.00 


46.00 @ 49.00 
45.00 @ 49.00 
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NEW YORK 


Sept. 22, 1959 


CARCASS BEEF AND CUTS 


Steers: (non-locally dr., Ib.) 
Prime, care. 6/700 ...none qtd. 
Prime, care. 7/800 .. 

Choice, care. 6/700 .. 
Choice, care. 7/800 .. 
Good, care. 5/600 .... 
Good, care. 6/700 .... 
Hinds, pr. 6/700 
Hinds, ch. 6/700 
Hinds, ch. 7/800 
Hinds, gd. 6/700 .... 
Hinds, gd. 7/800 

Prime steer: docally bauer? 
Hindatrs. 600/700 ....61 
Hindatrs. 700/800 ....61 Sar 
Hindatrs. 800/900 ....60 @66 
Rounds, flank off, cut 


Rounds, diamond 
bone, flank off .... 
Short loins, untrim .. 
Short loins, trim .... 
Flanks 19 
Ribs (7 bone cut) .... 
Arm chucks 
Bricskets 
Plates 
Choice steer: 
Hindatrs. 600/700 .... 
Hindgtrs. 700/800 
Hindgtrs. 800/900 
Rounds, flank off, 
cut across 
Rounds, diamond 
bone, flank off .... 
Short loins, untrim .. 
Short loins, trim .... 
Fila 


FANCY MEATS 
dcl prices) 
Veal breads, 6/12 oz. 
12 oz./up 
Beef livers, selected 
Beef kidneys 
Oxtails, %-lb., 


CARCASS LAMB 


Carcass 


Choice 45/dn. 
Choice 45/55 


| 45.00 @ 47.00 
VEAL—SKIN OFF 


(non-local) 
.00@66.00 


Choice 90/120 
Choice 120/150 
Good 90/down 
Good 90/150 .. 
Stand. 90/down 
Stand. 90/150 
Calf, 200/dn. ch. 
Calf, 200/dn. gd. 


Calf, 200/dn. std. .... 43.00@46.00 





PHILA. FRESH MEATS 


Sept. 22, 1959 

STEER CARCASS: — Tb.) 

Choice, 5/700 @ 

Choice, 

Good, 5/800 

Hinds., ch., 140/170 .. 

Hinds., gd., 140/170 .54 

Rounds, choice ......56 

Rounds, good 5! 

Full loin, choice 

Full loin, good 

Ribs, choice 

Ribs, good 

Armchucks, «nee 

Armchucks, $ @41 


STEER CARCASS: (non-local, Ib.) 
47% @48 


Hinds., gd.. 140/170 155 
Rounds, choice 
Rounds, g 
Full loin, choice 
Full loin, good .. 
Ribs, choice ... 
Ribs, good 
Armchucks, 
Armchucks, 

VEAL CARC: LB.: Local 
Prime, 90/150 . 
Choice, 
Good, 50/90 
Good, 90/120 

LAMB CARC.. LB.: 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ....13 @13% 
50% lean, barrels ... 14% 
80% lean, barrels ... 33 
95% lean, barrels ... 40 

Pork, head meat 27 

Pork cheek meat, 
barrels 32 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl. Ib.) 
Reg., loins, 8/12 48 @5 
Reg., loins, 12/16 
Boston butts, 4/8 
Spareribs, 3/down 
Spvareribs, 3/5 ..... 24 
Skinned hams, 10/12 37 
Skinned hams, 12/14 37 
Picnics, S.S. 4/6 oe 
Picnics, S.S. 6/8 
Bellies, 10/12 @20 
Dr. hog sides, 140/170 23%4@24% 

NEW YORK: (Box lots. Ib.) 
Loins, 8/12 Ibs. 

Loins, 12/16 Ibs. 
Hams, sknd., 12/16 .. 
Boston butts 4/8 ... 
Regular picnics, 4/8 27 
Spareribs, 3/down ..44 


CHGO. FRESH PORK 
PORK PRODUCTS 

Sept. 22, 1959 

Hams, skinned, 10/12 .. 

Hams, skinned, 12/14 .. 

Hams, skinned, 14/16 .. 

Picnics, 4/6 Ibs. 

Picnics, 6/8 Ibs. 

Pork loins, boneless ... 

Shoulders, 16/dn., loose 
(Job lots, Ib.) 

Pork livers 

Tenderloins, 

Neck bones, bbls. 

Ears, 30’s 

Feet, s.c., bbls. 


OMAHA, DENVER MEATS 
(Careass carlots, cwt.) 
Omaha, Sept. 23, 1959 

Choice steer, 6/700 ..$ 

Choice steer, 7/800 .. 

Choice steer, 8/900 .. 

Good steer, 6/800 .... 

Choice heifer, 5/700 .. 

Good heifer, 5/700 
Denver, Sept. 

Choice steer, 6/700 .. 

Choice steer, 7/800 .. 

Choice steer, 8/900 .. 

Choice steer, 9/1000 . 


Choice heifer, 5/700 . . 41, 00 @ 41. 75 
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PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS | ALL HOG MARGINS BACK ON MINUS SIDE 


fi f s " (Chicago costs, credits and realizations for Monday and Tuesday) 
From the National Provisioner Daily Market Service Markdowns in the pork market, coupled with higher 


CASH PRICES prices on live hogs, wiped out the recent gains realized 
(Carlot basis, Chicago price zone, Sept. 23, 1959) by packers from their sales of pork after deducti 
SKINNED HAMS BELLIES costs of the live animals. Margins on the two lighter- 
FFA. or fresh | ; FFA. or fresh | weight porkers were back on the minus side after hoy- 
; ering on the plus side for the last couple of weeks; 


—180-220 Ibs. —-220-240 lbs. —-240-270 Ibs, — 
Value Value Value 





ceo err ae, 

per percwt per percwt. per per cwt, 
fin. ewt. fin. ewt. 
25/30 20/25 18% yield alive yield alive 
25/up, 2s i 25 i $16.02 $10.61 $15.01 $10.08 
dela: . $23 408 $83 493° - Sm 
PICNICS 20/25 7 ‘ 2.48 1.51 2.16 1.31 
FFA. or fresh F 25/30 Cost of hogs 3 13.97 13.91 
23% 4/6 / Condemnation loss ...._ . 07 07 
Handling and overhead . 2.15 1.85 
TOTAL COST 16. 23.52 16.19 22.96 15.83 
FAT BACKS TOTAL VALUE ; 23.18 15.45 21.90 14.81 

Frozen or fresh Cutting margin 25 34 — .74 — 1.06 
7n 6 Margin last week $2 + .09 + .14 — 33 — 4 


fiacaon wae b PACIFIC COAST WHOLESALE LARD PRICES 
12/dn ..44 9 ‘16 ..10%4@10% Los Angeles San Francisco No. Portland 
12/16 43@43\% 16/18 10% LARD, Refined: Sept. 22 . 
16/20 ...35% or / 4 1-lb. cartons 50 @ 15. . 
20/up ...29 50-lb. cartons & cans .... 12.50@13.50 12.00 @ 14.00 
4/8 30% @31 OTHER CELLAR CUTS 11.50@13.00 11.50@ 13.50 10.00 @ 13.50 


peg ee ee = PACKERS’ WHOLESALE VEGETABLE OILS 


5 ....Jowl Butts, loo-e LARD PRICES Wednesday, Sept. 23, 1959 


6n ....Jowl Butts, boxed 
Refined lard, drums, f.o.b. a gyemmamaeeden: 


Chicago Southeast 

Refined lard, 50-lb. fiber Texas 

cubes, f.o.b. Chicago .... ls Corn oil in tanks 
LARD FUTURES PRICES LARD FUTURES PRICES sccagg bone oe ne ae 
(Drum contract basis) (Loose contract basis) f.0.b. Chicago 12. ba Pag 
Leaf, kettle rendered, Coconut oil, f.0.b. 
FRIDAY, SEPT. 18, 1959 FRIDAY, SEPT. 18, 1959 drums, f.o.b. Chicago .... 12. Pacific Coast 

Open High Low Close Open High Low Close Lard flakes 

Oct. 7.87 7.87 7.80 7.80b 7.25b- 


Sept. see see eee . , £.0.b. 
Nov. 7.95 7.95 7.90 7.90a Oct. 7.00 7.00 7.00  7.00b- —— 25 Cottonseed foots: 
Dec. 8.47 8.47a Dec Betis 


8. 50 By pi Foon Ae a Midwest, West Coast 14@ 1% 
Jan. 8. eee MS MMM na ese seme t yh ae d_ shor East 1%@ 1% 
Mar. 8. .60 8.60 8.60a Mar. mere ALS kn? SG pet N. & S. (del.) Soybean foods, midwest 1%@ 2% 
Sales: 480,000 Ibs. Sales: 120,000 Ibs. Hydrogenated shortening, 
Open interest at close, Thurs., Open interest at close, Thurs., ie mci cat sho ete tas OLEOMARGARINE 
Sept. 17: Oct., 196; Nov., 275; Dec., Sept. 17; Sept., none; Oct., 52; 
158; Jan., 38; and Mar., 11 lots. Dec., 84; and Jan. and Mar., no EK’S LARD PRICES Wednesday, Sept. 23, 1959 
lots. WE White domestic vegetable, 
MONDAY, SEPT. 21, 1959 30-lb. cartons 
Oct... nate ie 7.80b MONDAY, SEPT. 21, 1959 P.S. or Dry Ref.in Yellow quarters, 
Nov. 7.87 7.95 7.87 7.95 Sept 7.25b- .50a D.R. rend. 50-Ib. 30-lb. cartons 
Dec. 8.45 845 8.45  845b Oct. 7.02 7.02 6.95 695 cash loose tins Milk churned pastry, 
ee =e as meee . : 7.10b- .20a tierces (Open (Open 750-lb. lots, 30’s 
Mar. 8.57 cn RE te I EIR Se RI a Se Re a Ra . (Bd. Trade) Mkt.) Mkt.) Water churned 
Sales: 360,000 Ibs Mar as Se 750-Ib. lots, 30’s 
A " : bee orein sey pt.18 7.75b 7.25 10.00n +4 
aar™. interest at close, Fri., Sales: 120,000 Ibs. Sept. 4 7.75n 75% @7% a Belnee, eel Semen, te 
pt. 18: Oct., 124; Nov., 275; Dec., Sept. 2: 7.75n 7% .25n 
159; Jan., 39; and Mar., 12 lots." 1g: Sept., none, Oct., 82; Dec, 64; | Sept 23 8.00 775m 10.80n OLEO OILS 
: “9 . “> ORs -» 84; nt. 00n : n " 
TUESDAY, SEPT. 22, 1959 and Jan. and Mar., no lots. Wednesday, Sept. 23, 1959 
Oct. 7.85 7.85 i 7.80b Prime oleo stearine, bags 
8.00 é 7.95 wees Sbaren aie ee n-nominal, a-asked, b-bid or slack barcéle 9% 
8.47 ; 8.402 Oct. 7.05 7.05 7.00 Lorn a Extra oleo oil (drums) 14% @15% 
8.42@40 8.42 . S40n Dec. --- +s. s+.  7-15b- .20a Prime oleo oil (drums) 14% @14% 
8.60 8.60 - 8.55a Jan. Rie's 


eehes | RRM eae OG n—nominal, a—asked, b—bid. 
Sales: 1,520,000 Ibs. sae: Benen HOG-CORN 


Open interest at close, Mon., “s/0#: 240,000 Ibs. RATIOS COMPARED N. Y. COTTONSEED 
Sept. 21: Oct., 194; Nov., 274; Dec., 


aan PERE TE 














Open interest at close., Mon., 


160; Jan., 39; and Mar., Sept. 21: Oct., 52; Dec., 84; and ; OIL CLOSINGS 
nd Mar., 13 lots. ca eee erie The hog-corn ratio based ai ee asin a 

WEDNESDAY, SEPT. 23, 1959 on barrows and gilts at as follows: 

New York were 
Oct. 7.82 7.97 7.82 7.97 WEDNESDAY, SEPT. 23, 1959 Chicago for the week end- Sept. 18—Oct., 11.97; Dec. 11.90; 
Nov. 8.00 8.10 8.00 8.05b Oct. 7.03 7.15 7.03 7.15b- .25a Mar., 11.87@88; May, 11.87; July, 
Dee. 8.47 8.52 8.47 8.52 Dee. 7.20 7.30 7.20 7.25b- .40a ed Sept. 19, 1959 was 11.7, 11 -g4b-88a; Sept., 11.75b-78a; and 
. 5 et 0 A an. owe ewe Per eee b-68: 

Mer, O87 See OOF 86s MRR ee Rok the U. S. Department of a ema 11.90b-93a; Dee» 
Sales: 2,920,000 Ibs. Sales: 960,000 Ibs. Agriculture has reported. 1.83: Mar. 11.8ib-84a; May, 11.8% 


Open interest at close, Tues., Open interest at close, Tues., ; ; ; July, 11.81b-85a; Sept., 11.71b-74a; 
Sept. 22: Oct., 181, Nov., 276; Dec., Sept. 22: Oct, 48; Dec, 84; and Jan. This ratio compared with and Oct., 11.55b-58a. 


160; Jan., 41; and Mar., 16 lots. and Mar., no lots. the 11.2 ratio for the pre- Sept. 22—Oct., 11.90b-92a; Det.» 
: . H May, 
THURSDAY, SEPT. 24, 1959 wettanniaiaie deltmeiak: sees ceding week and 16.5 a igo | nie ag 11.69b- 
Oct. 8.00 . nape year ago. These ratios were 77a; and Oct., 11.53b-60a. 
Nov. 8.07 Oct. 7.10 7.15 7.10 7.10b- .20a 


7. 
8. « : * H +e 
Dec. 8.55 ‘ 8. ; Dec. 7.30 7.30 7.30 7.25b- .25a calculated on the basis of , Sept. 23—Oct.. | 11.97.98; hte 
8. a rio AoemeiNR 
8. 





A 11.90; Mar., 11.87b-89a; May, 11.88 

a oor Jan. No. 3 yellow corn selling July, 11.87b-89a; Sept., 11.73b-803; 
ae Mar, «+. ee eee nee and Oct., 11.57b-64a. 

Sales: 1,280,000 Ibs. Sales: 180,000 Ibs. at $1.811, $1.273 and $1.254 Sept. 24—Oct., 11.90b-91a; Dec» 

Open interest at close, k Open interest at close, Wed. per bu. during the three 11.85; Mar., 11.83b-85a; May, 11.83>- 

Sept. 23: Oct., 159; Nov., 269; Dec. Sept. 23: Oct., 41; Dec., 84; and ‘ vel 84a; July, 11.82; Sept., 11.65b-76a; 

168; Jan., 42; and Mar., 20 lots. Jan. and Mar. no lots. periods, respectively. and Oct., 11.52b-58a. 
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Tuesday) 
th higher 
; realized 
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fter hov- 
eks: 
40-270 Ibs,— 

Value 
Mn 
er per ewt, 
wt. fin, 
ive 

0.08 

3.42 

1.31 

3.91 

07 

1.85 
5.83 
4.81 


None quoted 
10,00@ 13.50 


10%n 
en 


- LIWE1II% 
8.80 

18n 
11%n 

t 1%@ 1% 


- R@ 1% 
st 14%@ 2% 


1s) 14% @15% 
1s) 144 @14% 
, b—bid. 


)NSEED 
NGS 


oil futures in 
lows: 

7; Dec, 11.90; 
, 11.87; July, 
.75b-78a; and 


0b-93a; Dee., 
a; May, 11.82; 
t., 11.71b-74a; 
0b-92a; Dec, 
33b-84a; May, 
; Sept, 11.69b- 
-60a. 

1.97-98; Dec. 
a; May, 11.88; 
t., 11.73b-80a; 


90b-9la; Dec» 
1.83b- 
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BY-PRODUCTS...FATS AND HIDES 





BY-PRODUCTS MARKET 


.0.B. Chicago, unless 9g ye indicated) 
Wednesday, Sept. 23, 


BLOOD 
Unground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
5.25@5.50n 


5.00n 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged .$80.00@ 85.00 
50% meat, bone scraps, bulk .... 
60% digester tankaged, bagged .. 
60% digester tankage, bulk .... 
80% blood meal, bagged 
Steam bone meal, 50-lb. bags 
(specially prepared) 

60% steam bone meal, bagged ... 


DRY RENDERED TANKAGE 
Low test, per unit prot. 1.35n 
Medium test, per unit. prot. 1.30n 
High test, per unit prot. 1.20@ 1.25n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton 
Cattle jaws, feet (non-gel), ton .... 
Trim bone, ton 
Pigskins (gelatine), 1b. 
Pigskins (rendering) piece 
ANIMAL HAIR 
Winter coil, dried, 
caf. mideast, ton 
Winter coil, dried, midwest, ton 
Cattle switches, piece 
— = (Nov.-Mar.) 





TALLOWS and GREASES 





Wednesday Sept. 23, 1959 








The inedible tallow and grease 
market closed last week on a steady 
to strong note. Interest was apparent 
on choice white grease, all hog, at 
6%c c.a.f. East, while offerings were 
fractionally higher. The same ma- 
terial met inquiry at 6%c c.a.f. Chi- 
cago. Some regular stock bleachable 
fancy tallow traded at 6%4c, c.a.f. 
East, with high titre material Y%c 
higher. The same material met in- 
quiry at 64%4c@6%c c.af. Chicago. 

As the new week opened, both 
sides of the market were slow in 
making commitments. Some trade 
in special tallow was noted at 5%c 
c.a.f. Chicago. Inquiry was also re- 
ported at 6c, caf. East, for good 
product. Choice white grease, all 
hog, was reported at 634c on Eastern 
delivered basis, while the c.a.f. Chi- 
cago market was at 6%c nominal 
Demand on bleachable fancy tallow 
was spotty at 63%4,@6%c, c.a.f. East, 
quality considered. The same ma- 
terial was reported available at 6%4 
@6%c c.af. Chicago. A couple of 


tanks of edible tallow sold for quick 
shipment at 73%4c Chicago basis. 
Several tanks for shipment in Octo- 
ber were reported at 7%c caf. 
Chicago. 

On Tuesday, bleachable fancy tal- 
low was in moderate demand again 
at 64%4@6%c, quality considered. 
Eastern demand ranged from 6%4@ 
6%c, c.af. ‘Special tallow met some 
demand at 53,@5%%c, the outside 
price for specific production, c.a.f. 
Chicago. Eastern bids were at 6c, 
with 6%c the asking price. Mild de- 
mand for yellow grease was reported 
at 5c caf. Chicago. Original fancy 
tallow was reported at 7c, c.af. 
East, with offerings %c higher. A 
couple of tanks ‘of yellow grease 
traded at 5%4c c.a.f. East. Some edi- 
ble tallow sold at 734c Chicago basis, 
and for prompt delivery. 

At midweek, a firm undertone pre- 
vailed, with the lower grades in 
good demand. In Chicago, 5c was bid 
and 54c was possible for good pro- 
duction. Choice white grease, all 
hog, was bid at 6%c c.af. Chicago, 
and at 6%4c c.a.f. East. Sellers’ ideas 
were fractionally higher. Some 
movement took place late Tuesday 











all types of cuts. 


LONE STAR PACKING COMPANY 


2701 Porter at Jensen Dr. 
P. 0. Box 21032, Houston 26, Texas 


The newest 3-bed federally-inspected packing house 


in Texas built for an old established firm. 


Inquiries solicited for cows, calves, boneless beef and 


Ready for business October Ist. 
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at 6%c c.a.f. Chicago basis. Bleach- 
able fancy tallow was firm, with 
some early trading at 6%c c.a.f. Chi- 
cago, for hard body material. Edible 
tallow was firm at 73%4c Chicago 
basis, with interest maintained at 
74%2.@7%c, depending on shipment. 
Best bids early on an f.o.b. River 
basis were at 7c. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 74c f.o.b. River 
and 73%4c Chicago; original fancy 
tallow, 65@6%c; bleachable fancy 
tallow, 6%@6%%c: prime tallow, 534 
@5%; special tallow, 534@5'4c; No. 
1 tallow, 5c, and No. 2 tallow, 4%c. 

GREASES: Wednesday’s auota- 
tions: choice white grease, all hog, 
6%c; B-white grease, 53%c; yellow 
grease, 5@5%c; and house grease, 
45%~c, all Chicago. Choice white 


grease, all hog, was quoted at 634c, 
c.a.f. East. : 


EASTERN BY-PRODUCTS 


New York, Sept. 23, 1959 

Dried blood was quoted today at 

$4.25@4.50 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4.75 asked per unit of ammonia 

and dry rendered tankage was priced 
at $1.15 per protein unit. 


Says Storage Good Risk If 
Soybeans Drop Below $2 


A Purdue University agricultural 
economist has said that unless the 
harvest time price of soybeans is 
above $2 a bu., storage should be a 
good risk. William S. Farris added 
that soybean prices for the coming 
marketing year are expected to aver- 
age substantially above the loan rate 
of $1.85 a bu. Prices at harvest are 
likely to average a little above the 
going loan rate. 

Farmers considering storing beans 
at harvest and selling them later in 
the season need to know the cost of 
storage and a price forecast for some 
future date when the beans will be 
sold he suggested.” 

Farris figured that storage costs 
will average 12 to 15c a bu., not in- 
cluding the cost of storage space. 
This cost includes extra handling, in- 
terest, insurance, taxes and losses. 

Using Indiana soybean prices since 
1950 as a basis for his deductions, 
Farris noted that they have increased 
an average of 37c a bu. from Octo- 
ber to the following April. However, 
he pointed out that in the last three 
seasons prices have risen only 17, 13 
and 16c for the same storage season. 
This price spread, of course, about 
eguals storage cost. The economist 
said that it now appears the price 
increase after harvest will be greater 
than it was last year. 
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CHICAGO HIDES 


Wednesday Sept. 23, 1959 











PACKER HIDES: No action was 
reported in the major packer hide 
market at the close of last week, as 
buying interest apparently faded fol- 
lowing a light movement at midweek 
at slightly lower prices. Late Friday, 
it was reported, but not confirmed, 
that about 700 butt-brand steers, 
800 Colorados and 1,300 heavy native 
steers sold lower, possibly 1c off. 

At the opening of the new week, 
branded cows reportedly sold 1c 
lower at 23c, with interest on Mon- 
day down to 21%c on Northerns. 
Some Estherville heavy average 
butts and Colorados sold Monday at 
19c and 18c, respectively, and a car 
of Sioux Falls heavy native steers 
sold at 21c. 

Trading was stepped up on Tues- 
day, with an estimated 75,000 pieces 
sold, and at reduced prices for most 
selections. Light native cows plunged 
to 2516c, and light and ex-light na- 
tive steers to 25%4c, and 27'4c, 
respectively. Butt-brand steers sold 
lower at 1844c and Colorados were 
off at 1744c, an additional 1c from 
Friday. Heavy native cows sold low- 
er at 23@2314c, and branded cows 
were off at 21c for Northerns. Trad- 
ing at midweek was steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in this class 
of hides reflected the trend in the 
big packer circuit. Locker-butcher, 
50/52-lb. averages were nominal at 
20@21c, with mixed locker-butcher- 
renderers pegged at 19144@20c, also 
nominal. Straight 50/52 renderers 
were quoted at 19@20c. No. 3 50/52’s 
were quoted at 15@16c. Midwestern 
small packer 50/52-lb. hides were 
quoted at 21@21'%c nominal, as were 
60/62’s at 18@19c. Good Northern 
horsehides were pegged at 12.25@ 
12.50, and trimmed lots at 12.00@ 
12.25. Ordinary lots were pegged at 
10.00@10.50, as to amount of render- 
ers involved. Average butts were 
quoted at 3.75@4.00, and fronts at 
9.00@10.00. 

CALFSKINS AND KIPSKINS: A 
few offerings of calfskins were made 
at slightly over last levels, but were 
apparently later withdrawn. Last 
sale by a major packer on light calf 
was at 80c, with an independent ob- 
taining 85c. Some Mideastern calf 
was reported obtainable at 80c, and 
heavy calf at 65c. Northern heavy 
calfskins last sold at 65c. Last sale 
of River kip was at 57c with over- 
weights at 50c. Small packer all- 
weight calf was nominal at 58@60c, 
with allweight kin at 44@45c nomi- 
nal. Country allweight calf was 


nominal at 40@4lc, as was allweight 
kip at 31@32c. In a few instances, 33¢ 
was obtained. 

SHEEPSKINS: Northern - River 
No. 1 shearlings were nominally 
quoted at 2.00@2.50, with South- 
westerns at 2.75@3.00. No. 2 shearl- 
ings were in demand at 1.00@1.25, 
while No. 3’s held steady at .60@.75, 
Fall clips moved slowly at 2.65@3.00, 
A few Southwesterns still sold up to 
3.50. Pickled skins were quoted 
steady at 15.25 for lamb and at 
17.25 for sheep, per dozen basis, 
Full wool dry pelts were nominal at 
.21. Midwestern lamb pelts held 
steady at 3.00 per cwt., liveweight 
basis. Last reported trades on South- 
westerns were at 2.90 each. Western 
lambs held at 2.75 each. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, Cor. date 


Sept. 23, 1959 1958 
Let. native steers ... 254on 
Hvy. nat. steers ...204%.@2in 
Ex. lgt. nat. steers ... 274en 
Butt-brand. steers .. 184en 
Colorado steers .... 174%n 
Hvy. Texas steers ... 184on 
Light Texas steers .. 
Ex. lgt. Texas steers . 25len 
Heavy native cows ..23 @23%n 
Light nat. cows .... 2len 
Branded cows 
Native bulls 7%@ 8%n 
Branded bulls 6%@ 7%n 
Calfskins: 

Northerns, 10/15 lbs. 65n 50b 


231en 
17n 
12% @13%4n 
15 @17%n 
11% @13n 
16%2@17n 
15% @16n 


10 lbs./down 85n 55b 
Kips, Northern native, 
15/25 Ibs. 57n 38b 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ..18 @19n 10 @10%n | 
21 @21%n 124%n 
SMALL PACKER SKINS ; 
Calfskins, all wts. ..58 @60n 40 @45n 
Kipskins, all wts. ..44 @45n 29 @30n 


SHEEPSKINS 


» 2.50 1.00@ 2.00 

a 50@ 60 

21n 18n 

Horsehides, untrim. 12.25@12.50 6.50@ 6.75n 
Horsehides, trim. .. 12.00@12.25 6.00n 


N. Y. HIDE FUTURES 


Open High Low Close 


Friday, Sept. 18, 1959 
Oct. ... 26.25b 26.25 26.10 26.12 
Jan. ... 23.98@93 23.98 23.45 23.45 
Apr. ... 21.90b 21.80 21.47 21.50@47 
July ... 20.80b aa Kalai 21.45b- 50a 
Oct. ... 19.50b 19.60 19.60 19.50b- .70a 
Sales: 109 lots. 


Monday, Sept. 21, 1959 
Oct. ... 26.10@20 26.20 25.40 25.5: 
Jen. ... 23.30 23.30 22.60 
Apr. ... 21.00b 20.90 20.65 
July ... 20.10b 20.15 20.10 
Oct. ... 19.40b 19.60 19.50 

Sales: 165 lots. 


Tuesday, Sept. 22, 1959 
Oct. ... 25.42 25.42 25.07 
Jan. ... 22.53 22.70 22.30 . 
Apr. ... 20.52b 20.72 20.40 . Ta 
July ... 19.50b see 19.85b-20.202 
Oct. ... 18.50b 19.00b- .758 
Sales: 127 lots. 


Wednesday, Sept. 23, 1959 
Oct. ... 25.69@80 26.50 25.65 25.69b-26.10a 
Jan. ... 22.75@81 23.50 22.70 
Apr. ... 20.77 21.60 20.77 
July ... 19.85b Soke 
Oct. ... 19.25b 
Sales: 115 lots. 


Thursday, Sept. 24, 1959 

Oct. 26.25@23 26.30 75 

Jan. 23.15 23.25 22.70 

Apr. 20.80b 21.25 20.90 

July 19.85b Pye" Per’ 

Oct. 19.77b 19.50 19.50 
Sales: 87 lots. 
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allweight 
nces, 33¢ 


1 - River 
ominally 


iveweight 
on South- 
. Western 


FATIONS 


Cor. date 


1958 
15% @16n 


17n 
12% @13%4n 
15 @17%n 
11% @13n 
72@ 8%n 
64%4@ 7T%n 


50b 
55b 


38b 

YES 
10 @10%n 
: 124n 


INS 


40 @45n 
29 @30n 


1.00@ 2.00 


59 
25.69b-26.10 
22.70 
21.05 
20. 10b- 5a 


26.80% 
23.00 


20.95 
70, 00b-.Slt 
19.25b-.778 
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LIVESTOCK MARKETS...Weekly Review 








FEDERALLY INSPECTED SLAUGHTER 


Federally inspected slaughter during August, 1959 
and 1958, with cumulative totals for the eight-month 
periods were reported as follows: 


CATTLE 
959 1958 1959 

1,629,560 5,884,657 
1,308,695 5,686,088 
1,360,232 5,732,866 
1,383,108 5,651,900 
1,468,084 4,969,554 
1,505,572 4,901,694 
1,561,495 5,184,157 
1,478,659 4,977,321 
1,560,805 


HOGS 
1958 
5,531,175 
4,452,619 
4,817,607 
4,963,396 
4,443,999 


5,814,371 
SHEEP 
1958 
1,060,874 
940,291 
999,601 
1,148,776 
1,121,919 
1,041,843 
1,012,790 
950,437 


1959 
1,322,228 
1,079,819 
1,143,432 


1,061, 389 

JANUARY-AUGUST TOTALS 
1959 1958 

11,695,405 

3,745,101 

37,258,997 

8,276,531 


11,319,282 
094,597 


8,836,689 











Sows Farrowing by Quarters, 
Selected Corn Belt States 


June through August September through Nov. 

1959 
as%of Avg. 

1958 1948-57 1958 
1,000 1,000 
head head 

185 151 
98 186 
100 364 
98 91 
108 160 
111 560 
105 239 
102 52 
105 116 
52 98 54 


Per- 
cent 
107 


2,326 104 1,973 








SALABLE RECEIPTS AT 12 MARKETS 


CATTLE 
Aug. 
1958 


CALVES 
Aug. 


Aug. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 22 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS: 
-BARROWS & GILTS: 
U.S. No. 1: 


3: 
. $13.50-13.75 
13.50-13.75 
13.50-13.75 


Chicago Kansas City 


$13.50-14.25 
14.00-14.25 
14,10-14.25 


13.50-14.25 
14.00-14.25 
14.00-14.25 
13.90-14.15 


13.75-13.90 
13.85-14.00 
13.75-14.00 


Omaha 





$13.75-14.25 
13.75-14.25 


St. Paul 


$12.50-13.75 
13.75-14.00 
13.75-14.00 











13.50-13.75 
13.50-13.75 














13.00-13.25 
13.00-13.25 





” 13,50-14.10 
13.75-14.10 
13.75-14.10 


” 13.50-13.85 
13.50-13.85 
13.50-13.85 


13.50-14.25 
14,00-14.25 
14.00-14.25 


13.75-14.10 
13.85-14.10 
13.75-14.00 


$14.10-14.25 
14.10-14.25 


13.60-14.00 
14,00-14.10 
14.00-14.10 





» 1-2-3: 
13.25-14.00 
13.50-14.00 
13.50-14,00 
13.50-14.00 


-2-3: 
12.25-12.50 
12.00-12.75 
10.50-12.75 
10.25-11.25 


270-330 
330-400 
400-550 


13.50-14.10 
13.85-14.10 
13.85-14.10 


13.25-14.00 
14.00-14.15 
14,00-14.15 
14.00-14.15 





12.50-13.00 
11.50-12.50 
10.25-11.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
900-1100 .... 

1100-1300 .... 

1300-1500 .... 
Choice: 

700- 900 .... 
900-1100 .... 

1100-1300 .... 

1300-1500 .... 
Good: 

700- 900 .... 
900-1100 .... 
1100-1300 .... 
Standard, 
all wts. .. 
Utility, 
all wts. .. 

HEIFERS: 

Prime: 


ss 
NNN 


& 
333 


SRN 

3ass 

& SSBB 
38S BESS RRS 


Bae 
ae 


25.00-26, 


23.25-25.50 
22.00-23.25 


12.75-13.50 
12.00-13.00 
11.00-12.25 


BE SFRS 
SESS 
S888 


3k 
se ses 


. 
$ 
8 
8 





26.50-28.50 
26.00-28.00 


24.50-26.50 
24.00-26.50 


21,50-24.50 


all wts. ..°°17.50-22.00 


cows: 


25.75-27.00 
25.75-27.00 


24.00-25.75 
24.00-25.75 


22.00-24.00 
19.00-22.00 


187,695 
16,269 


1959 
2,155 
3,131 
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1958 
2,207 
3,399 

573 
11,306 
3,573 
6,481 
3,594 
2,568 





Commercial, 

all wts. .. 
Utility, 

all wts. .. 16.50-18.00 16.25-18.50 
Canner & cutter, 

all wts. .. 12.50-17.00 14.25-17.50 
BULLS (Yrls. Excl.) All Weights: 
Commercial 20.50-22.00 22.50-23.50 
Utility 19.50-21.00 21.50-23.00 
Cutter 16.00-20.00 19.50-21.50 
VEALERS, All Weights: 
Ch. & pr. 27.00-33.00 ————— 
. & gd. 19.00-28.00 26.00-34.00 

Down): 


18.00-19.50 18.00-19.00 


Stand. & gd. 17.00-25.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Choice 20.25-22.00 21.00-22.00 
Good .... 17.50-20.50 20.00-21.00 
—s (105 Lbs. Down) (Shorn): 
21. 00 


choles 19.00-19.25 


18.50-19.00 


25.25-27.50 
25.25-27.50 


23.75-25.50 
23.75-25.50 


20.00-23.75 
18.50-20.50 


16.25-18.50 
13.75-16.50 
20.00-21.50 


20.00-21.50 
18.50-20.00 


30.00 
22.00-30.00 


24.00-26.00 
20.00-24.00 


21.00 
20.00-21.00 


12.75-13.75 
13.50-14.25 
13.75-14.25 


13.50-13.75 
13.50-13.75 
13.25-13.75 
12.75-13.50 


12.50-13.50 
13.50-14.00 
13.50-14.00 
13.25-13.75 


12.75-13.00 
12.00-13.00 
11.25-12.50 
11,00-12.00 


83 Shh 
SSS SSBB SES 
BR REER 888 
RRP SSK 
= 


2s 
Ve 


Ef S888 BSS 
Ss Shs 


2: 
a 
S88 
8 


22.50-24.00 
21.00-22.50 


27.00 


25.50-26.65 
25.25-26.50 


23.00-25.25 
23.00-25.25 


21.50-23.00 
20.50-21.50 


18.00-19.00 
17.00-18.00 
14.50-16.75 
21.50-23.50 


21.00-23.00 
19.50-21.00 


28.00 
22.00-28.00 


20.50-21.00 


12.50-13.75 
13.50-14.00 
13.59-14.00 


13.00-13.50 
13.00-13.50 
13.00-13.50 


12.00-13.25 
13.00-13.50 
13.00-13.50 


12.25-12.50 
10.75-12.50 
9.50-11.50 


a8 
Bess 


~ 
Sa 
33s 


21.00-25.00 
19.00-21.00 


27.00 


25.50-26.75 
25.50-27.00 


24.00-25.50 
24.00-25.50 


20.50-24.00 
18.50-20.50 


17.00-18.00 
16.00-17.00 
13.50-16.00 
20.50-22.00 


21.00-23.50 
21.00-23.00 


30.00-35.00 
23.00-30.00 


26.00-27.00 
21.00-26.00: 


19.50-21.00 
18.00-19.50- 








Good 

EWES (Shorn): 
Gd. & ch. 
Cull & util. 


4.00- 5.00 4.50- 5.50 
2.50- 4.50 4.00- 5.00 


4.00- 5.00 
3.00- 4.00 


20. 


20. 
20. 
5 
4 


00- 
9.00- 
4.50- 
3.00- 


4.50- 5.50 
3.00- 4.50 
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CORN BELT DIRECT 
TRADING 


Des Moines, Sept. 23— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 
BARROWS & GILTs: 

U.S. No. $12.85 @ 13.75 
12.75@ 13.75 
12.75 @ 13.50 
12.55 @ 13.50 
12.25 @ 13.25 
12.35@ 13.25 
12.15@13.25 
11.85 @ 13.05 
11.50 @ 12.65 
11.75@ 12.75 
11.75@13.15 
12.75@ 13.40 


12.55 @ 13.40 
- 1-3, 240-270 12.25@13.15 


dcacadaddacacs 
ANHDDADRDADDAARARGH 


w 
° 
ce ccs 


. 1-3, 270-330 11.60@13.00 
. 1-3, 330-400 
1-3, 400-550 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
- 78,000 80,000 65,000 
68,500 56,500 
41,000 
75,000 
70,500 
84,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Tuesday, Sept. 
22 were as follows: 


CATTLE: Cwt. 
Steers choice 
Steers, good 
Heifers, gd. & ch. .. 24.50@26.50 
Cows, util & com’l. 16.00@18.50 
Cows, can. & cut. .. 14.00@17.00 
Bulls, util. & com’l. 18.50@21.00 
VEALERS: 

Good & choice .... 
Calves, gd. & ch. 
ae & GILTS: 
No. 1, 180/220 13.75@14.50 

. 3, 200/240 13.50@13.65 
-2, 180/200 13.75@14.25 
-2, 200/220 14.25@14.50 
-2, 220/240 14.25@14.50 
“- 200/240 13.50@ 14.00 
3 
3 
3 


aac 
AnD 


-. 46,000 
-+ 92,000 
-- 93,000 
- 70,000 


25.00 @ 27.00 
- 22.00@ 24.00 


. 


-3, 240/300 13.50@ 14.00 
-3, 180/200 13.25@13.75 
-3, 200/240 13.75@ 14.25 
» 240/270 13.75@14.00 
SOWS, U.S. No. 1-3: 


ccdacecce 
ANARDADnDH 
to te ee 


S 
wn 


none qtd. 

12.75 @ 13.50 
12.00 @ 13.00 
10.75 @ 12.25 


330/400 Ibs. 

400/550 Ibs. 
LAMBS: 

Good & choice 


19.00 @ 21.00 
Utility & good 


- 18.00@19.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 

ver on Tuesday, Sept. 22 

were as follows: 

CATTLE: Cwt. 
Steers, gd. & ch. ..$26.75@27 50 
Steers, good none qtd. 
Heifers, gd. & ch. .. 25.50@26.50 
Cows, utility 17.00 @ 19.00 
Cows, can. & cut. .. 14.50@17.00 
Bulls, utility 

BARROWS & GILTS: 

U.S. No. 1-2, 180/220 14.00@14.35 

U.S. No. 1-3, 180/220 13.75@14.30 

U.S. No. 2-3, 200/220 13.25@13.50 
SOWS, U.S. No. 1-3: 


+ 425 Ibs. 10.00@ 11.50 


none qtd. 
none qatd. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, Sept. 
22 were as follows: 


CATTLE: Cwt. 
Steers, choice . .$27.00 @ 28.00 
Steers, gd. & ch. .. 25.00@27.00 
Heifers, gd. & ch. .. 24.25@27.00 
Cows, util. & com’l. 15.50@18.00 
Cows, can. & cut. .. 13.50@17.50 
Bulls, util. & com’l. 21.00@23.50 

VEALERS: 

Choice & prime 
Good & choice 
Stand. & good 

BARROWS & GILTS: 
No. 1, 200/220 14.35@14.40 

No. 1, 220/240 14.35@14.40 

No. 3, 200/220 13.75@13.85 

3, 220/240 13.75@13.85 
180/200 13.85@14.15 
200/220 14.15@ 14.35 
220/240 14.10@ 14.25 
200/220 13.75@14.00 
220/240 13.75@14.00 
240/270 13.50@ 14.00 
270/300 13.00@ 13.50 
180/200 13.50@ 14.10 
200/220 13.85@14.15 
220/240 13.85@14.15 

i 240/270 13.50@ 14.00 

SOWS, U.S. No. 1-3: 
180/270 Ibs. 

270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 

LAMBS: 

Good & choice .... 
Utility & good 


. none qtd. 
. 28.50@33.50 
. 25.00@ 28.50 


ac 
Dn 


eaacaccaccacec 
Pilot abehss Alghit 


¢ 
Dn 


18.00 @ 21.00 
. 14.00@18.00 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, Sept. 22 
were as follows: 


CATTLE: 

Steers, 

Steers, 

Steers, 

. 25.00@ 27.25 

Heifers, good 23.25 @ 25.00 

Cows, util. & com’l. 16.00@18.75 

Cows, can. & cut. .. 13.50@16.00 

Bulls, util. & com’l. 20.50@23.00 

Bulls, cutter 18.50 @ 20.50 
BARROWS & GILTS: 

U.S. No. 200/240 13.60@ 14.00 
No. 200/220 13.60@14.00 
No. 220/270 13.60@14.00 
No. 200/240 13.50@13.75 
No. 240/270 13.50@13.75 
No. 180/200 13.00 @ 13.60 
No. » 200/240 13.50@ 14.00 
No. » 200/240 13.50@13.75 
No. » 240/300 13.00@ 13.75 
No » 180/200 12.75@13.60 
No. » 200/270 13.50@ 13.75 
SOWS, U.S. No. 1-3: 

270/330 Ibs. 

330/400 Ibs. 

400/550 Ibs. 
LAMBS: 


qcacacaas 
DnnDDDADOD 


CG 
a) 


12.75 @ 13.00 
11,50@12.75 
10.50@ 11.50 


20.00 @ 21.09 
18.00 @ 20.00 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Sept. 22 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. .. 25.50@27.50 
Steers, std. & gd. .. 23.00@25.50 
Heifers, std. & gd. . 23.00@25.50 
Heifers, utility . 20.00 @ 22.50 
Cows, utility 15.50@ 18.50 
Cows, can. & cut. .. 14.00@16 50 
Bulls, util. & com’l. 20.00@22.00 

VEALERS: 

Choice 
Good & choice .... 
Calves, gd. & ch. .. 

BARROWS & GILTS: 
U.S. No. 1-3, 150/170 11.50@12.50 
U.S. No. 1-3, 170/190 13.00@13.75 
U.S. No. 1-3, 190/240 13.50@14.25 

SOWS, U. S. No. 2-3: 


31.00 @ 34.00 
26.00 @ 31.00 
23.00 @ 27.00 


11.00@ 12.00 
10.50 @ 11.00 


21.00 


ice 
Good & choice .... 18.00@20.50 





WEEKLY LIVESTOCK SLAUGHTER 


Slaughter of livestock at major centers during the 
week ended Sept. 19, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs 
Boston, New York City Area! .... 15,190 9,187 
Baltimore, Philadelphia 1,590 
Cin¢y., Cleve., Detroit, Indpls. .. 5.560 
Chicago Area 7,254 
St. Paul-Wis. Areas? 16,418 
St. Louis Area* 3,473 
Sioux City-So. Dakota Area‘ duis 
Omaha Area 
Kansas City 
Iowa-So. Minnesota* 
Louisville, Evansville, Nashville, 
Memphis 
Georgia-Florida-Alabama Area‘ .. 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio .. 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. Areas® .. 
Portland, Seattle, Spokane 
Grand Totals 65,313 
Totals same week 1958 79,253 1,084,914 


14Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘tm. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. “Include; 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Sept. 12 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


HOGS* 
Grade B' 
Dressed 

1958 
$26.00 


VEAL 
CALVES 
Gd. & Ch. 
1959 
Toronto a i $34.00 
Montreal... 5 ° 30.05 
Winnipeg .... 3 : 31.42 
Calgary .... . , 25.90 
Edmonton e ) A 
Lethbridge 
Pr. Albert 
Moose Jaw .. 16.00 
Saskatoon .. tl r 7 16.25 
Regina 00 20.90 26. 75 23.75 21.50 17.40 
*Canadian government quality premium not included. 


3. 
338 


17.91 
17.10 
17.70 
16.75 
16.50 


BEERESE 


aZssssRs 
roe os ge 1388 88 
no 


3 
BSeSssers 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Sept. 19: 


Cattle & Calves 
Week ended Sept. 19 
Week previous (six days) 
Corresponding week last year 3,252 





LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 


Sept. 18, with comparisaae 
Cattle Hogs 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Sept. 12, with 


comparisons: 
CATTLE 
Week 
ended 
Sept. 12 
Western Canada .. 17,665 
Eastern Canada .. eo 


Week to 
Same a date . .276,400 
whak revious 
1958 week ..201,200 268,800 95,800 


Same wk. 
peer 1958 ..259,100 300,300 97,3l” 


40,325 


369,300 156,600 


NEW YORK RECEIPTS 

Receipts of livestock # 
Jersey City and 4ist st 
New York market fort 
week ended Sept. 19: 


om os Hogs* Shee 
Salable .. 17 None Now 
Total (incl. 
directs) 1,669 17 21,341 43 
Prev. wk. 
Salable . 43 
Total (incl. 
directs 


Western Canada .. 

Eastern Canada .. 
Totals 

All hog carcasses 


31,451 
60,835 
92,286 


101,918 


Western Canada . 5,734 6,027 
Eastern Canada .. 10,528 14,425 
Totals 16,262 20,452 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Sept. 18: 

Cattle Calves Hogs Sheep 

Los Ang. .4,034 212 752 238 

N. P’tland .2,560 485 2,100 2,875 

Stockton ..2,055 275 1,350 1,250 


25 None 


) 1,092 82 14,721 
*Includes hogs at 3ist Streeb & 9) 


THE NATIONAL PROVISIONER, SEPTEMBER 26, 1” 














fatten Your Pay Day | 5 GREAT 
with the NEW DUPP S 


diy || caste 


Skinning Machine 


«another To Meet Every Requirement 
PADCO ities 


PRODUCT 


NEWEST, most im- 

proved skinning ma- 
oo chine makes experts 
vis. of unskilled help, pro- 
ey ee duces hides without 
wa. “Includes quis or scores, in- 
venport, Des teases carcass yields 
by reducing fat loss 
.. + Electric or pneu- 
sco, San Jose matic models; lighter 
weight; American- 
made; sealed bear- 


AARKETS ings; standard parts; 
grades of reversible blades dou- 


markets in ble their life. The sav- 
pared with ings pay its cost! 


For full story, with prices 
and distributors, write today 


Packers DEVELOPMENT CO. The Dupps No. 7 Drive 


He —— Herringbone Cooker 


for positive 

















The No. 7 Drive Herringbone Cooker offers you the 
profection against most mechanically efficient drive available. The two 


knife accidents use point suspension underframe requires the use of only 


two concrete piers . . . makes it easier to clean around. 
PLASTIC ARM GUARDS 





The steel charging doors are lighter . . . more rugged 
y . will not chip. The extra strength, extra safety 
built into all Dupps cookers save you costly mainte- 
nance. Drive lubrication is positive without the use 
of pumps. Piping is reduced to a minimum, accessi- 
bility to controls easier. The Dupps reputation for 


well engineered . . . precision built equipment stands 





behind each and every cooker. 


Have you thought about our Planned for 


Profit Engineering Survey for your plant? 


ne oust seo SAFE © SANITARY © WASHABLE 
1 


None Nowe 


Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 


COMPANY 
dcoucer Manufacturing 


& Distributing Co. 
910 WASHINGTON ST. » CEDAR FALLS, IOWA Germantown, Ohio 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the readers 
and subscribers of this publi- 
cation. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, and remitting 50¢ for each 
copy desired. For orders re- 
ceived from outside the United 
States the cost will be $1.00 per 
copy. 











No. 2,898,624, HOG POLISHER, 
patented August 11, 1959 by Carl 
Theodore Fredrickson, Sioux City, 
Ia., assignor to Swift & Company, 
Chicago, a corporation of Illinois. 

Apparatus for polishing a carcass 
is patented, comprising rotatably 
mounted carcass suspending means 
depending from said conveying 
means. A first rotatable polishing 
device is mounted adjacent and 
parallel to a conveyor for the car- 











MIT 








cass; a second rotatable polishing 
device is mounted below the con- 
veyor and in a vertical plane paral- 
lel to the vertical plane of the con- 
veyor. This second polishing device 
is inclined to the horizontal plane 
of the conveyor. 


No. 2,901,354, METHOD OF PRO- 
TECTING DRY SAUSAGE 
AGAINST DISCOLORATION AND 
RANCIDITY, patented August 25, 
1959 by Wilson F. Douglas and Wil- 
liam E. Phalen, Omaha, Neb., as- 
signors to The Cudahy Packing 
Company, Omaha. 

Fourteen claims to this patent 
which comprises incorporating in 
such sausage, in the process of 
manufacture, and uniformly distrib- 
uting in the meat mass an anti- 
oxidant of the hindered phenol type 
in an amount not less than that 
necessary to act effectively as an 
antioxidant upon all portions of the 
sausage and not greatly in excess 


74 





of the amount required to do so 
with maximum antioxidant effect, 
such amount not exceeding about 
1/10 of 1 per cent of the meat based 
on weight. 


No. 2,898,722, MACHINE FOR 
USE IN THE PACKAGING OF 
PRODUCT, patented August 11, 
1959 by Bernard T. Hensgen, Chi- 
cago, assignor to Swift & Company, 























Chicago, a corporation of the state of 
Illinois. 

The patent contains 17 claims to a 
bacon slicer packaging machine for 
continuously slicing, shingling and 
grouping the bacon, and placing the 
slices in groups on dividers. 


No. 2,900,260, METHOD OF PRE- 
SERVING THE RED COLOR OF 
RED MEAT AND PRODUCT, pat- 
ented August 18, 1959 by James E. 
Snyder, Akron, and George W. Fer- 
ner, Cuyahoga Falls, O., assignors 
to The Goodyear Tire & Rubber 
Company, Akron, which is a corpo- 
ration of Ohio. 

This method comprises packaging 
red meat in rubber hydrochloride 
film which contains 25 to 40 parts of 
liquid plasticizer per 100 parts of 
rubber hydrochloride. The plasti- 
cizer is of the class consisting of 
butoxyethyl laurate, butoxyethyl 
epoxystearate and _ butoxyethoxy- 
ethyl pelargonate, said film being 
substantially 0.0003 to 0.0012 in. 
in thickness. 


No. 2,898,962, MEAT SLICING 
MACHINE CONTROL APPARA- 
TUS, patented August 11, 1959 by 
Alexander H. Burnett, Chicago, as- 
signor to Swift & Company, Chicago, 
a corporation of Illinois. 

A hydraulically-operated bacon 





slicing machine is disclosed in which 
impulses of a pump upon the hy- 
draulic fluid will cause rotation of 
a knife, there being an adjustable 
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measuring apparatus for the p 
of advancing the bacon slab 
the knife. There are nine claims to 
the patented meat slicing machine 
control apparatus. 


No. 2,899,785, APPARATUS FOR, 
AND METHOD OF, CLAMPING 
THE ENDS OF BAGS FOR HAMS, 
SAUSAGE OR THE LIKE, pat- 
ented August 18, 1959 by Otto Geb- 















































hardt, Douglaston, New York. 

More specifically, the apparatus 
has been adapted by the inventor to 
clamp the ends of the bags with an 
eyelet. 


No. 2,899,311, METHOD OF PRE- 
PARING GROUND MEAT PROD- 
UCTS, patented August 11, 1959 
by William J. Zick, Crete, IIL, as- 
signor to B. Heller & Company, a 
corporation of Illinois. 

The method of preparing ground 
meat products said to have enhanced 
moisture retention is disclosed, com- 
prising adding to a ground meat 
product an amount of at least i per 
cent by weight of the product of 
carotene-free, carrot pulp residue 
and mixing the pulp with the ground 
meat to provide uniform distribution 
of the pulp residue throughout the 
entire area containing the ground 
meat product. 


No. 2,897,745, ROTARY MOLD 
FOR SAUSAGE; patented August 
4, 1959 by Bill Nichols and Richard 
W. Rath, Waterloo, Ia., assignors to 
The Rath Packing Company, Wa- 








terloo, a corporation of Iowa. 
Included is a method of molding 
sausage of uniform weight which 
comprises the steps of enclosing one 
end of a hollow mold, filling the 
mold with sausage meat from 
closed end to provide a uniform 
emulsion density throughout the 
mold, enclosing the other end of the 
hollow mold, heating the mold 1 
cure the sausage meat thereil, 
opening at least one enclosed @ 
of the mold and ejecting the 
sausage from the mold. Ap 
is depicted horizontally in a 
panying illustration. 
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4x4x27 HAM MOLDS 


to increase profit by saving 3 ways— 


Mepaco’s exclusive spring tension lid occupies no space 
inside the mold; so the Mepaco 4” x 4” x 27” mold accom- 
modates large hams . . . up to 22 pounds green weight. You 
save about 5¢ per pound green weight because large hams 
sell for less than smaller sizes which are choice for smoking. 


Mepaco 4” x 4” x 27” Ham Mold yields four large 
boiled hams equal in weight and number of slices to five 
hams of the smaller size required by other molding processes. 
This saves 20% in handling and 20% in end pieces. 


Mepaco 4” x 4” x 27” Ham Molds yield a 
product which is uniformly square and flat at 
both ends. This eliminates waste in trimming 
ends. 


MEPACO HAM FORMER 


A Mepaco mold of appropriate size is positioned on 
loading horn. A seamed and fatted ham is placed 
in forming chamber with fat located as desired. Press 
a valve and ham is squared instantly. Press a lever and 
squared ham is forced into mold. Release a clamp 
and mold is removed from horn. The complete opera- 
tion requires less than 30 seconds. Polyethelene bag 
may be used on horn. 
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You see exactly what you're getting when you order 
food-grade antioxidants 


carrying this label 








RRS. 


COMPOSITION: 


Tenox food-grade 


antioxidants are available Bae a 
in a wide variety of re | 
formulations to meet the 


many processing ' —a Eastman: food-grade antioxidant 











6% 
4%o 


20% 
70% 








COMPOSITION: 
Butylated Hydroxyanisole 


Propyt Gallate 
Citric Acid (Anhydrous) 


Propylene Glycol 


No matter which 
formulation you use, 

wee TENNESSE EAsTwan COMPANY ee _Eastman Chemical Products, Inc. 
exact composition of snactean Subsidiary of Eastman Kodak Company 
each formulation is 


requirements of the T ? 
you can be confident of 

RINGSPORT, TENNESSEE 
clearly indicated 


food industry. 
its performance, for the FRO ROIS 
on the label. 








Eastman CHEMICAL PRODUCTS, INC. 


Subsidiary of Eastman Kodak Company, KINGSPORT, TENNESSEE 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; Atlanta; Chicago; 
Cincinnati; Cleveland; Framingham, Mass.; Greensboro, N. C.; Houston; New York City; St. Louis. 
West Coast: Wilson Meyer Co., San Francisco; Denver; Los Angeles; Phoenix; Portland; Salt 
lake City; Seattle. Canada: P. N, Soden Co., Ltd., Montreal, P.Q.; Toronto, Ontario. 
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Ring Named Director of New 
AMI Retailer Relations Unit 


Avcre R. Rinc, gr., formerly an 
independent meat merchandising 






consultant, has been named director 
of the new department of retailer re- 
lations of the American Meat Insti- 





























































NEW STAFF member Augie R. Ring 
(right) is shown with H. R. Davison. 


tute, Chicago, AMI president Homer 
R. Davison announced. The appoint- 
ment provides a full-time staff mem- 
ber to work with the AMI sales and 
merchandising committee in the area 
of retailer relations. 

Ring was associated with the mer- 
chandising department of the Na- 
tional Live Stock and Meat Board 
from 1951 to 1958, serving as mer- 
chandising director for four years. 
He then established his own con- 
sulting firm, A. R. Ring & Associates. 

Before joining the Meat Board, 
Ring worked in the retail meat de- 
partments of several chain and inde- 
pendent food stores. 























































































Indiana Packers to Meet 
The first convention of the Indiana 
Meat Packers Association will be 
held in Indianapolis, Ind., at the Sev- 
erin Hotel on Friday, October 9. 
Representatives of the 23 member 
companies will attend a business ses- 
sion from 3 to 5 p.m. A reception 
and dinner-dance will follow. 


JOBS 


A new Swift & Company sales 
district with headquarters in Tampa, 
Fla. to be established October 5, 
will consist of the following sales 
units: Jacksonville, Lakeland, Mi- 
ami, Orlando, St. Petersburg, Tam- 
pa and West Palm Beach. G. B. 
Caruey, manager of the Swift sales 
unit at New Orleans, has been ap- 
Pointed district manager of the Tam- 
ba territory. Following Cathey at 
New Orleans is M. T. Mattock. T. J. 
Battarn leaves the New Orleans 
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The Meat Trail... 


district office to succeed Matlock as 
manager of the Swift sales unit at 
Shreveport, La. Another appoint- 
ment in the organization is that of 
B. H. Cowart of the Atlanta district 
office, who has been named manager 
of the sales unit at Decatur, Ala. 


T. R. ENGieHARDT has been ap- 
pointed general sales manager for 
food service in Armour and Compa- 
ny’s southeast area, effective Octo- 
ber 1, B. E. Hoover, vice president 
and area general manager, an- 
nounced. Englehardt will supervise 
sales to food service customers in 
eight southeastern states, with head- 
quarters in Atlanta, Ga. Formerly 
assistant manager of the food service 
department in Chicago, Englehardt 
joined Armour in 1934. 


Joun R. Brapiey and Frep W. 
TRENKLE have moved into the top 





J. R. BRADLEY F. W. TRENKLE 


positions at Agar Packing Co., Chi- 
cago. Bradley was appointed presi- 
dent, succeeding the late Roy S. 
Metcnuior, and ‘Trenkle replaces 





Bradley as executive vice president. 
The new president started in the in- 
dustry in the 30s as a plant laborer 
for Swift & Company and held po- 
sitions of increasing importance in 
Swift sales and provisions until 
joining Agar in 1952 as provisions 
manager. He became vice president 
in 1954 and executive vice presi- 
dent in charge of plant operations 
in 1957. Trenkle began his career in 
the sales division of Armour and 
Company and was with that firm 
until joining Agar in 1955 as provi- 
sions manager. He became vice pres- 
ident in charge of sales in 1957. 


Dr. ARTHUR J. SIEDLER has peen 
appointed chief of the division of bio- 
chemistry and 
nutrition of the 
American Meat 
Institute Foun- 
dation, Chi- 
cago, Dr. B. S. 
ScHWEIGERT, 
AMIF director of 
research and ed- 
ucation, an- 
nounced. Siedler, 
who has. been 
with the Foun- 
dation since 1951, has the B.S. degree 
from the University of Wisconsin 
and the M.S. and Ph.D. degrees from 
the University of Chicago. He was 
chosen for the position because of 
his extensive scientific accomplish- 
ments and administrative capacities, 
Schweigert said. During his eight 





A. J. SIEDLER 























BILLIONTH CAN of Spam is 
picked off production line 
(left) by Mrs. Charles Gibson 
and handed to Richard D. Ar- 
ney, a vice president of Geo. A. 
Hormel & Co., at Austin, Minn. 
The can is presented at right 


to Dr. Don Paarlberg (left), special assistant to President Eisenhower, by 
H. H. Corey, chairman of the board of Hormel, at the National Barrow Show 
held in Austin on September 15. The Spam can forms part of plaque. 
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years of research at the Foundation, 
Siedler’s accomplishments have in- 
cluded development of important in- 
formation on such subjects as the 
nutritional benefits derived from the 
use of animal fats in feed, the chem- 
istry of meat color, the nutritional 
composition of meat and the bio- 
chemical role of nucleic acids in con- 
trolling cell growth in the body. 


L. S. Vincent has been appointed 
director of sales distribution for C. 
A. Durr Packing 
Co., Inc., Utica, 
N. Y., announced 
JEROME B. Har- 
RISON, president 
of the firm. Vin- 
cent will be in 
charge of all 
sales, advertising 
and sales promo- 
tion activities. 
Prior to joining 
the Durr organi- 
zation, Vincent was vice president in 
charge of sales for the Enterprise 
Paint Manufacturing Co. of Chicago. 
He is a graduate of Colgate Univer- 
sity, Hamilton, N. Y. 


L. S. VINCENT 


Tuomas E. Nay has been named 
export manager of Oscar Mayer & 
Co., Madison, Wis., announced ALLAN 
C. Mayer, vice president of foreign 
operations, whom Ney also will as- 
sist. Nay formerly was associated 
with Quaker Oats Pan American, 
Inc., at San Juan, Puerto Rico, as 
manager of its Caribbean division. 
He is a graduate of both the Ameri- 
can Institute of Foreign Trade and 
the University of Illinois. 


J. G. Hanmer has been appointed 
manager of the meat packing plant 
of Swift-Canadian Co., Ltd., at New 
Westminster, B. C., and of the sub- 
sidiary Alberta Meat Co. at Rich- 
mond, B. C., announced A. E. Mit- 
LARD, president. Hanmer succeeds 
F. W. JEeFrries, who has been ap- 
pointed manager of the Swift-Can- 
adian plant at Toronto. 


Norman Het.sutu, formerly head 
cattle buyer at the Swift & Com- 
pany Kansas City plant, is the 
new head of the cattle buying de- 
partment for Swift at Sioux Falls, 
S.D. Heilbuth has been with the 
company for nearly 20 years and has 
served for the last four years in 
Kansas City. 


Harotp W. Fincu, formerly direc- 
tor of the bureau of food control, 
New York State Department of 
Agriculture and Markets, has joined 
the quality control organization of 
Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y. 
He has been an active member of the 
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GLEAMING WHITE exterior is accentuated with brick and stone trim. 


FROZEN MEAT PLANT OPENS IN OKLAHOMA 


H ereford Heaven Brands, Oklahoma City, has announced the com- 
pletion of what is said to be the first federally-inspected plant op- 
erated exclusively for frozen meat processing in Oklahoma. From a 
modest start six years ago, the company has grown rapidly, as is evi- 
denced by the $300,000 installation just completed. The new plant and 
office structure contains 10,000 sq. ft. of floor space and has a 10,500-cu.-ft. 
freezer annex. 

Three brothers, Wooprow, Cuick and Frep FarHA, organized and still 
operate the company. Statewide acceptance of their products from the 
beginning encouraged the trio to plan toward nationwide distribution, 
and expansion of the firm’s market into other southwestern states will 
come in the near future. The company processes frozen beef steaks, pork, 
beef and veal chops, veal cutlets and pork sausage. Sixteen persons are 
employed at the plant. | 

Walls of the plant are built from styrofoam-insulated, polyester glass | 
panels fabricated especially for the job to insure a dust-, bacteria- and | 


PLATE FREEZER used 
for retail packages | 
loads, freezes and| 
ejects automatical- | 
ly. The 900-cu.-ft. | 
freezer has capac: | 
ity of 5,000 Ibs. an} 
hour. Blast freezing 
equipment is used | 
by firm for institu: | 


| 
tional packages. | 
| 
| 


1 
vermin-proof interior. Automatic equipment includes a 5,000-Ib.-per-| 
hour plate freezer, which operates at 50° below zero. The freezer was} 
custom built by Amerio Contact Plate Freezers, Inc., Cliffside Park, N.J. 
The 900-cu.-ft. plate freezer, which is used for retail packages, loads} 
freezes and ejects automatically. Blast freezing equipment is used for} 
large packages produced by the company for the institutional market| 





Association of Food and Drug Of- 
ficials of the United States, serving 
as vice chairman of the association’s 
committee on food and drug laws. 


PLANTS 


An Illinois charter of incorporation 
has been issued to Rihill Salami In- 


dustry, Inc., 145 W. State st., Pax 
ton, Ill. Capitalization is listed as 4 
shares of common stock with a pal 
value of $100 per share. 


Fire of undetermined origin 
stroyed about an acre of stock pet 
being used for storage of machine 
and packaging material at Bridgi 
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-| Se STABILITY 


omatical- 
00-cu.-ft. 
is capac: 


0 tbs 4 in prepackaged hams 
| freezing 
is used 
or institu j 
kages. | Does good initial cure-color of your prepackaged largely on the amount of Neo-CesiraTeE retained by 
| hams seem to vanish at point of sale? Beat the the ham after processing. The originally approved 
B problem of profit-stealing color fade by curing with levels did not provide color stability for long periods. 
Neo-CepitaTE at new M.I.D.-approved levels. By adding more Neo-CesitaTe to the pumping pickle, 
»-Ib.-pabel You are now permitted to increase the amount of you increase the amount in the finished ham—and 
sezer was/is NEO-CEBITATE in pumping pickle from 7% oz. up to get increased protection (up to 600%) against color 
ak 87/4 oz. per 100 gallons: Extensive studies by the fade. As an additional benefit, use of NEo-CEeBITATE 
— for jm Merck Food Laboratories in cooperation with a lead- assures uniform and maximum initial cure-color in 
a market @ ing packer prove that the rate of color fade depends your hams. 


te st., Pax 


listed as Decide now to try NEO-CEBITATE at the newly 4 | ® 
with a pal approved higher levels. Ask your Merck representative ves K B | 
| or write directly to Rahway for new 
ae Technical Service Bulletin that gives the full story. _ ( sovium isoascorBATE. MERCK) a product of MERCK 
origin @& 


F stock pet 
f machine 
at Bridgfongg© Merck & Co., inc. MERCK & CO., INC. RAHWAY, NEW JERSEY 
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Packing Co., Anaheim, Cal., and 
threatened the main plant and the 
surrounding industrial area before 
firemen brought it under control. 
Hucu Bripcrorp, company president, 
said the area had not been used to 
hold animals for a year. 


A fire of undetermined origin 
at American By-Product Co., Inc., 
Tulsa, caused an estimated $25,000 
to $30,000 damage. 


A portion of the South San Fran- 
cisco Union Stockyards, which dis- 
continued its operation as a public 
terminal market on September 18, 
has been purchased by Swift & Com- 
pany. Swift will operate the property 
as a direct buying station and for re- 
ceiving direct livestock shipments. OPEN HOUSE at new $650,000 branch of The Rath Packing Co. at Birming- 
ham, Ala., on September 12 and 13 was attended by approximately 800 
TRAILMARKS invited guests. Seen inspecting production line are: Joe Gibson, executive vi 
president; James W. Morgan, mayor of Birmingham; C. C. Camp, branch 
manager, and Wesley W. Jennings, vice president of marketing. The branch, 
serving northern and central Alabama, has 28,000 sq. feet of floor space 


FrepErIcK M. Tosin, president of 
Tobin Packing Co., Inc., received the 
American Humane Association’s seal 


f ] behalf of i 
ie goign ae ¥. — — Packing is installing similar equip- ing 54, N. Y. The new phone number 


was for the installation of a carbon ™ent in its plants at Rochester and is FLushing 9-2962. 

dioxide chamber that anesthetizes Buffalo, N. Y. Frep SHARPE, director of sale 
hogs before slaughter. (See the Harold W. Townsend & Co., sau- training for the National Independ 
NP of September -5, 1959, for a sage casing brokerage firm, has ent Meat Packers Association, 
description of Tobin’s new oval sys- moved from 280 Madison ave., New be one of the major speakers at the 
tem for immobilizing hogs.) Tobin York City, to 39-01 Main st., Flush- second annual Kansas food retailers) 








For Uniform Product Temperature 
@ FASTER PULLDOWN 





AVAILABLE IN 
VARIOUS SIZES, 
@ MAXIMUM HOLDOVER THICKNESSES 
AND EUTECTIC 
TEMPERATURES 








@ MINIMUM MAINTENANCE 





Write for Engineering Catalog CE 


Gold-Cl DOLE REFRIGERATING COMPANY 


546 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
The “standard” for 103 PARK AVENUE, NEW YORK 17, N. 


truck refrigeration Dole Refrigerating Products Limited, Oakville, Ontario, Canada 








HOG BUYERS EXCLUSIVELY 


Geo. Hess W. E. (Wally) Farrow 
Murray H. Watkins Earl Martin 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards ° Indianapolis 21, Ind. \ fi j i y 
. ee te pres si he H | SUPPLY CLEANING 


THOMAS L. JOHNSON : 
You'll find them all listed in the 
CONSULTANT “YELLOW PAGES” of the Meat Industry . . - 
COMPLETE PRODUCTION ENGINEERING starting on page 43 


COST ANALYSIS—COST CONTROL—INCENTIVES The Purchasing G ° / 2 for the Meat Industry 
8 Wake Robin Rd. * Westport, Conn. * CA 7-8303 
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MOVING AIR IS COLDER AIR! 


DOLE 
Qi-Cl 
CIRCULATING UNIT 


Insures even distribution 
of refrigeration when 
used with truck plates 


@ LIGHTWEIGHT e COMPACT 
Dual AC/DC fan motor operates on 


truck battery during the day, alter- 
nating current at night. Automatic 











Birming-@ Families everywhere are switchover. 

Nive vey Midonthe superior quality DOLE REFRIGERATING COMPANY 

; e vif of Merkel Meats. You owe 5946 NORTH PULASKI ROAD, 

, branche CHICAGO 46, ILLINOIS 

> branch, itto your customers to sell 103 PARK AVENUE, 

or spaced the complete Merkel line NEW YORK 17, N. Y. ee 

: : i Dole pean egyne di ag seen DOLE 

° ° vi '» 0, Canada Sccetesas mes 60 

> numberlgy Guaranteed by U.S. Government Inspection! ; 2 pees ‘i rue Gpline 
Supported by continuous, aggressive advertising! Engineering Catalog GE 

of sales 

nepal M-m-m-m is for money in your pocket, too. 

ion, W Sere ey nie a 

srs at the + BACON » FRANKFURTERS » COLD CUTS » SAUSAGE » FRESH PORK PRODUCTS 


retailersMMERKEL, INC. + JAMAICA, N.Y. « REpublic 9-4700 


i Aere).aiicu aes. 








PACKAGING MACHINERY 
AND SUPPLIES? 


look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES” 
of the Meat Industry ... 


Catalog 
Section K— 23 pages of manufacturers’ 


Classified product information 


Section— beginning page 89, every 
known supplier of 180 separate 
items, over 2.300 listings 


Use the GUIDE regularly— 
d \ \ for all your needs... IVI (@) tt Ge E & & 
nee | , The Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION John Morrell & Co., General Offices, Chicago, Ill. 
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FIRST. 


FROM THE WORLD'S 
MOST MODERN HOG 
= SLAUGHTERER 


nae 








BETTER PORK 


oe x for LESS eee 
= from the world's most SAFETY AWARD plaque presented to 


modern plant: The E. Kahn's Sons Co., Cincinnati 
(with CO, Spray) by Industrial Commission of Ohio i 


v CO. immobilization re- held by M Sch . 
: b oa rte y Marcus Scheumann, y 
asia _ Fresh as Local Kill duces bruises to mini- president of firm. Award was mad 
oux y Dressed Pork, Inc. sets a new mum for contribution to safety b ‘s 
standard for preserving freshness in ship- supervisor ersonnel al tre: 
ment with high pressure CO, spray. This Y Hand splitting assures - P y P | ore 
method of shipment also: itationees of tie in statewide meat packing sa 
@ Removes all oxygen—kills all bacteria in campaign conducted by the commis 
air—holds bloom—doubles refrigeration Y Uniformity of carcasses sion's division of safety and hygiene 
oer yield your desired cuts Safety measures at Kahn's includ 
@ Costs no more—gives you BETTER PORK. periodic examinations of plant and 
FRESHER PORK, FASTER SERVICE }  2-Way Radio Equipped equipment, full-time first aid nurse 


Girux uty 7 > Buyers that buy right! and visiting doctor, and a progra 
-: ZA) \C a ie of constantly changing safety car 
[peice atk. 18 tine measles toons, encouraging individual 4 
RICHARD (Bud) NEEDHAM sponsibility throughout the plant 

‘200 Bluff Road Phone 5-8051 Sioux CITY, IOWA or LARRY WALSH 


| Patee| Seeee|igie| | 


BE=| $2855 


| | eRe 

















conference on October 20. Mis 
EstHer Latzke, director of con 
sumer service for Armour and 
Company, Chicago, also will speak 
during the event, to be held at Kan 

iN sas State University in Manhatte 
UNIFORM Industrial’s Air Condi- | . 


ONE OPERATION | ‘ined Smateneuses ic DEATHS 


AUTOMATIC 4 wane ee i (beet) (ea RayMOND RatneE, special equip 
ECONOMICAL matically controlled vA ment engineer for Armour and Com 
temperature and hu- u | , pany, died September 16. Raine 


midity. NEW DESIGN = joined Armour’s general office engi 
“cst: | |mereases production : 








33% ‘ : neering department in 1955, became 


1959 

NAN 2 a 
heal a mis means low operat- ==. methods engineer in 1957 and special 
Pe \ | ing cost. — | ——_—_— equipment engineer in 1958. He is 
‘i. well known for invention of the 
INDUSTRIAL AIR CONDITIONING SYSTEMS, Inc. Raine grinder, which insures a shal} 
Wi 1883 West Fullerton Ave. Chicago 14, Ill. long-lasting edge on knives, partie- 
ularly those used in automatic bacon 
gpaparss slicing machines. Before joining Ar 
You are cordially invited to visit Bape - = mour, he was associated with Wilson 

our Hospitality Headquarters ; f = & Co. as machinist foreman. 


PALMER HOUSE—Room 858 16 ~, 2 James T. Rosinson, 83, died afte 


at the =n | Be & a prolonged illness. For more thal 

AMI Convention, Sept. 25-29 Spe cn 50 years prior to his retirement, 0! 

d : Se ee inson was a senior member of West- 

For the Best in , : == 2 hoff & Robinson, wholesale meél 
Spices, Seasonings and Cures Ba aS dealer of Saginaw, Mich. 


VAN LOAN & Importers Jacos C. ScHAier, 82, presides! 


of Klinck & Schaller, Inc., Buffal 


Cc ©) PA PAN Y, t ins C. Manufacturers N. Y., died September 21 after ® 


i ; years in the meat packing industjm 
176 Franklin St. New York 13, N. Y. Grinders Tee ce ccanden ct 


Phone WAlker 5-6240 Since 1897 Meat Institute. Survivors include # 
widow and a brother, ALBERT. 
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CLASSIFIED ADVERTISING 








Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 







Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 8 
$5.00; ad itional words, 20c each. **Posi- words. Headlines, 75c¢ extra. Listing ad- 
tion Wanted,"' special rate; 20 t 75¢ per iine. Displayed, 
words, $3.50; additional words, 20c¢ each. $11 -00 per inch. 


CLASSSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 








PLANTS FOR SALE 





EQUIPMENT FOR SALE 








FEDERAL: Slaughter house, for rent or sale. 
Upper New York area. In excellent condition. 
73432, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 














IDEAL, MODERN: Meat curing and sausage 
manufacturing plant. Southwestern Pennsylvania. 





Principals only. Write to Box FS-430, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Til. 


PLANT FOR SALE: South Jersey area. Small 
dean compact meat packing plant equipped for 
beef and hog slaughtering. Good coolers and 
freezers. FS-396, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N.Y. 


SAUSAGE MANUFACTURING PLANT. Estab- 
plished in 1919. Sales $5,000 per week. Fully 
equipped plant, with property. FS-415, THE NA- 
ONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


FOR SALE OR TRADE: Modern well equipped 
slaughtering meat processing locker plant in St. 
Louis, Missouri area. Doing good home freezer 
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hygiene and wholesale business. Illness reason for offer. 
includ Address Box FS-416, THE NATIONAL PROVI- 

oe SIONER, 15 W. Huron St., Chicago 10, Ill. 
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PLANT WANTED 


WANTED TO BUY or LEASE: A going business 













1-Conveyor, 28’6” long-30” wide, 24”-3 ply rufftop 
belt, 2 HP, AC gear motor drive. Speed 50 RPM 
up or down operation. 

1-Conveyor, 23’5” long, same specifications as 
above. This section equipped with galvanized 
dirt pan. 

1-Meat Conveyor, 17’ long. Fingers approx. 3’ on 
center, 2 HP, AC motor. To more beef sides or 
quarters from floor to floor. 

1-Meat Conveyor, 8’0” long, Trough of conveyor 
#16 ga. S/S. % HP, AC 220-3-6-TE motor drive, 
3 ply white neophane belt 18” wide. Belt speed 
50 RPM. 

1-Meat Conveyor 6’3” long, same specifications as 
above. 

1-Meat Conveyor 11’10” long, same specifications 
as above. 

1-Rotary turntable (Lazy Susan type) 6’0” Dia. 
3 Tiers, Shelves of 16 ga. S/S, galvanized frame, 
220-3-6-TE AC motor drive. 

2-Meat hoppers #16 ga. S/S 3’3” wide x 3’5” long 
by 2’5” deep, frame hot dipped galvanized 
adjustable legs. 

1-Superior #54 band saw 220-3-60-AC motor. 
ALL EQUIPMENT IN EXCELLENT CONDI- 
TION AND READY TO GO. SUBJECT TO 
PRIOR SALE. 

IOWA BEEF COMPANY, Inc. 
115 South Market St., Boston 9, 
Telephone Richmond 2-1320 


Mass. 










‘ety core relative to preparing and freezing 
packaged meats. Furnish information relative to 
ual re-Mivolume, area and facilities to Box W-401, THE 







NATIONAL PROVISIONER, 
Chicago 10, Tl 


PLANT WANTED: New York area. Will buy, rent 


15 W. Huron St., 






e plant 
















0) or merge. Operate small plant, slicing, packaging 
uV. “Ee bacon. Desire to expand with additional smoked 
of con: meats. Also packaging, wholesalers, chain stores, 







Own Label. W-395, THE NATIONAL PROVI- 
























UL aANGRSIONER, 527 Madison Ave., New York 22, N. Y. 
ill speakg 

at fae MISCELLANEOUS 

anhatta WE ARE INTERESTED: In CUSTOM KILLING 





KOSHER CATTLE. Just completed and operating 
a new government inspected beef kill in Iowa. 
Write to Box W-406, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





















| equip WE ARE STEADY BUYERS 
FOR: Heavy skinned frozen hams in bigger 
ind Com: job-lots. 





W431, THE NATIONAL PROVISIONER, 15 W. 
















6. Raine Huron st., chicago 10, Til. 

fice engl 

, ng CUSTOM SLAUGHTERING 

), became We custom slaughter beef and veal. 
rd neci Federal plant. 





FARBER MEAT PACKING CORP. 
§ North End Ave., Liberty, N. Y. 










OPPORTUNITY: For experienced trader and 
salesman in fresh and frozen beef, with thorough 
knowledge of. manufacturers and retail chains 
who buy this commodity. With importer and dis- 
tributor of frozen beef and beef cuts. Salary 
commensurate with experience, but only men 
with substantial experience and knowledge on a 
national scale should apply. Applications treated 
in the strictest confidence. All applications to 































% Arthur Hartog, c/o Atalanta Trading Corp. 
™ Hudson St., Telephone Worth 4-0313, 

died after New York 13, N. Y. 
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SAUSAGE CASINGS 
ANIMAL GLANDS 


sale med 
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17 SO. DEARBORN ST., CHICAGO 5, ILL. 
[Continued on page 84] 













Poultry Processing Equipment 


Slightly used, excellent operating condition. 
Offered subject to prior sale 


Three Giblet Skinners $ 295. ea. 
Two Wing Strippers 195. ea. 
Two 6-foot Neck and Hock 

Scalders with controls 195. ea. 


Two Gordon Johnson Multimatic Pickers 1995. ea. 


One 28 foot 8 scale Altenpohl Sizer 3895. 
One Blower Type Singer 145. 
One Southern Eqpt. Gizzard Splitter 1195. 
One Inside-Outside Stainless Steel 

Bird Washer 295. 
One Heavy-Duty Electric Tendon Puller 395. 
About 150 ft. Wilcox Overhead 

Conveyor with power corners 795. 
One Dual Transmission Drive 

for Wilcox Conveyor 895. 


Quantity of special motors, replacement parts. 
Call or write: 
Ray Poorman, Joe Frank Co., 


1425 Linden Avenue, Dayton, Ohio, CL3-4177 





ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
* All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





BRAND NEW MACHINERY: For sale. One 4 x 7 
oil and waste saving cooker, never used. Write 
to Box FS-405, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





NEW: Vacuum and gas packaging machine with 
vacuum pump, $1875.00. LIKE NEW: 400% stuffer. 
$950.00. FS-403, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


EQUIPMENT WANTED 


KILL-FLOOR EQUIPMENT WANTED: One hoist 
complete with hook and guide, and Pritch plates. 
Also % hoist complete. EW-429, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











WANT TO BUY: a 14 to 16 foot insulated truck. 
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Door on side. Prefer one equipped with meat 
rails. GREENLEE PACKING CO., West 12th St., 
| Sioux Falls, S. D. 


BARLIANTS 


WEEKLY SPECIALS 


We list below some of our current offerings for 
sale of hinery and i t available for 
prompt shipments = prices quoted F.O.B. 

ping points. 


Current General Offerings. 


Sausage & Bacon 


2291I—FROZEN MEAT CUTTER: GMC mdi. 516, 
all stainless steel, 7!/2 HP., excel. cond. $2,875.00 








ship- 


204I—SAUSAGE CABINET. COOKER: | stainless 
steel, double ye ioiggemea OA. 15’xI1’x8’ high, 
with sprayers, double doors, -_....-- $1,350.00 
2242—PICKLE INJECTOR: Globe, A-| __..$2,750.00 
2167—BACON PERMEATOR: Boss #247, 9 needles, 
240 bellies/hr., stainless steel_______..__$2,2 0.00 
5 ae * CUTTER: Buffalo 344B, or re- 
an SILENT. Gorter: Buffalo #38-B, 175 gar, 
15 HP. TEFC mtr. A-I reconditioned...$ 825.00 


ay tet ti ag oe 71562, 854” plates, a 
17248 GRINDER: Buffalo #66-B, 25 H.P. pao 
silent chain drive $ 725.00 
2247—GRINDER: Globe, plates & knives, Mes Rs 
gearhead mir., fine cond. $ 595.00 
2134 GRINDER: "Fleco 2 HP. mtr. 225.00 
i a Boss #25, 750# cap., stainless steel 
bowl, 5 HP. GE mfr. chain drive___-__-- $ 795.00 
2180—MIXER: Buffalo #4A, 10 HP., air tilt, gon 
2281|—STUFFER: — 5007 cap., w/piping & 
valve, A-l condition .___--------------- 1,2 
2044—STU FFER: Buffalo 1007 cap. with vaives & 
air Bree A-| condition $ 675.00 
a ER: Globe 200 cap., with yt. é 


air piping .-----.-----------.-----.----- 
ase fiae STUFFER: Sheet Metal Eng., used —- 
6 mos., excel. cond. for 3!/2 iar mold_.$ 275.00 
1985—HAM PRESS: Anco 964, P. mtr., for 
4x4 molds 625.00 
2258—PORK-CUT SKINNER: Townsend #35 $ 950.00 
2249—PORK-CUT SKINNER: Townsend #27 $ 575.00 
2235—CASJNG APPLIER: Buffalo 135.00 
ap en — TRUCKS: 

stee yr. 
2110-LOAF Mois: 
stainless ere Bf a... 
2187—LOAF PANS: (500) "Beck & ‘Seana “stainless 
steel, 67¢ By Novserne A-| cond. Ea. "$ 2.25 


Rendering & Lard 


2 (15) 


stainless 
5.00 


2087—EXPELLER: Anderson "Red Lion'’, A-! con- 

dition, rebuilt & guaranteed____.-____- $4,400.00 

2221 COOKER: Anco 4x10’, jacketed head, 100¢ 
percolator tank & screens________ $2,875. 


Inn 6SOKERS: (2) Dupps, 4x10’, jacketed heads, 


0 HP. $2,500. 
it HYDRAULIC CURB PRESS: French Oil Mill, 


300 ton , 40004, P., w/pump-___$2, 850.00 
2188—HASHI R-WASHER: Anco, 14x17” throat 
opening, 7'/, HP. Hasher, 


with 30’x10’ long 

cylinder washer $ 850.00 
2136—LARD PRESS: Sperry size 24, type 41, closed 
delivery, bottom feed, top discharge, , Plates 
filter cloths—recently rebuilt___..._____. 575.00 
jinn Ses Groen, tr steel clad, 80 qal. 
pacity, Cry: jacketed 245.00 
2210 KETTLE R.H. Hubbert #7140-13, 
cap., 40# we. stainfess clad 


Miscellaneous 


2238—HOIST: Yale | ton bey mdi. PBID31P29, 
“I beam, cable type, 29 FPM, 2 HP. $ 425.00 
1821—BAND SAW: Biro, I'p_” dia. wheel, stainless 
steel movable table 21'/2x29” long____$ 175.00 
a OP IN FREEZER: 15 ton, United Co., 7’x- 
11’x7’, 8” insulation air-cooled 2 HP. Frigidaire 
Unit, Automatic Defrost, Paragon Timer Clock, 
Delco elec. control_..._-_.__-___---___- I 000.00 
2268—BOILER: Wee-Scott, 40 HP. mtr. full’ auto- 
matic, 1254 W.P., gas condensate tank $2,150.00 


+ #7140-13, 100 — 
$ 275.00 





Now in Progress 
Armour & Co. Closed Plants Liquidation Sales 
See our Ad Page 10, this issue, for information. 














All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 §. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 


















POSITION WANTED 


PRODUCTION EXECUTIVE 
Comprehensive practical background in plant 
management and production. Age 40. Capable in- 
dustrial engineer. Can think analytically, produce 

ically. Superintend ge, or assist the 
president in any top-management function. Avail- 
able soon. W-417, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 











MANAGEMENT 

HIGHLY SKILLED: Thoroughly practical execu- 
tive with broad experience, both in Management 
and Consultant capacities, in meat packing, sau- 
sage, rendering and hide industries, desires 
permanent association with substantial progres- 
sive organization. Age 47. For complete resume, 
or to effect an interview, write to Box W-422, 
‘THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER 
28 years’ practical experience covering all phases 
ot packinghouse management and operations, 
livestock buying through sales. Capable of giving 
you efficient, profitable results. W-433, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. : 





CATTLE BUYER: College graduate, terminal 
market, auction and country buying. Experienced 
in all cl of slaughter cattle. Desires position 
with independent packer. Contact Box W-408, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 








PLANT SUPERINTENDENT: For  progre:sive 
packer who wants the best. Familiar with all 
phases, but specializing in beef operations. Rail 
dressing. Canada trained. Will travel. W-419, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





SUPERINTENDENT: Age 41. Resident of Denver. 
Desires to represent supplier in Rocky Mountain 
region. W-409, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: 8 years’ experience. 
B.S. degree. Employed as I.E. in the meat in- 
dustry. Reply to Box W-418. THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 25 years’ experience in all 
operations. Capable, efficient. Available immedi- 
ately. W-420, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EXPERT SAUSAGE FOREMAN: 25 years’ exper- 
ience. Cost and quality conscious. Excellent 
references. Available immediately. W-363, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 


HELP WANTED 


SEASONING SALESMAN 
For northern midwest area. Must either be ex- 
perienced seasoning and meat additives salesman, 
or have a strong meat processing background, 
or be a graduate food chemist. Excellent oppor- 
tunity for the right man. Company benefits. Re- 
plies treated in strictest confidence. See Mr. 
Felix Epstein or Mr. Frank Wodar at our booths 
or hospitality suite at coming AMI convention, 
or write to 
FIRST SPICE MIXING CO., INC. 

19 Vestry Street New York 13, N. Y. 


PORK AND PROVISIONS SALESMAN: Man 
wanted capable of taking full charge of depart- 
ment. New York city. W-412, THE NATIONAL 
~— 527 Madison Ave., New York 22, 




















HELP WANTED 


CLASSIFIED ADVERTISING (continued trom aad 


HELP WANTED 





SALESMEN 


ARE YOU INTERESTED: In improving your op- 
portunities in the sales field? If so, we offer an 
interesting and challenging career for you in the 
field of building material sales. Our salesmen 
call on building material wholesalers and dealers 
with a line of quality products produced by In- 
sulite, the oldest reputable manufacturer in this 
field. 

AN EXTENSIVE: Training program will qualify 
you for a rewarding career with a lucrative in- 
come. In addition, these positions offer excep- 
tional employee benefits paid for by the com- 
pany. Write to 


MR. DON LINDERT 


MINNESOTA and ONTARIO PAPER CO. 
5009 INVESTORS BLDG. MINNEAPOLIS 2, MINN. 





SALES 

HIGHLY RATED: Company requires experienced 
man capable of directing and expanding estab- 
lished trade in imported frozen meats to: Pack- 
ers, Fabricators, Chains etc. on east coast and 
midwest. Product knowledge and acquaintance 
with buyers essential. Location: New York. Com- 
pensation open. Our employees know of this ad. 
W421, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





HOG KILL-CUT FOREMAN 

Practical foreman with small plant experience 
killing—cutting one thousand hogs per week. 
Must be qualified in handling labor. Whether you 
have been employed as foreman or assistant 
your application will be considered for the posi- 
tion. Located in Michigan. Good salary for the 
right man. Box W-410, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IIl. 





Salesman, handling maintenance equipment to 
dairy, meat packing or institutions field. To rep- 
resent our well established and nationally ad- 
vertised products. Cold storage doors, air oper- 
ated devices for doors, heavy duty hardware, 
gasket and hinges—refrigerated truck curtains 
and freezer door curtains. P.O. Box #163 Read- 
ing, Ohio. 





FLAVOR-SEASONING CHEMIST: Food research 
department of national meat processing company 
located in midwest, has need of flavor and sea- 
soning chemist in applied research and product 
development. Should have good academic back- 
ground and at least 3 years’ experience in sea- 
soning formulations. Salary open. Reply to Box 
W-423, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





INDUSTRIAL ENGINEER: Progressive eastern 
meat packer has excellent opening for indusrial 
engineer capable of setting standards and incen- 
tives. Prior experience in meat packing pre- 
ferred. Replies held confidential. Give full in- 
formation-qualifications. Reply to Box W-426, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SALESMAN: For smoked meats and provisions 
for a government inspected plant in metropolitan 
New York area. Must be good man with chain 
store sales experience. Send resume to Box 
W411, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y 





TWO SALESMEN 
WANTED 


A CAPABLE REPRESENTATIVE: Needed for the 
Carolinas. ANOTHER: Needed for Ohio. To sel | 
spices and seasonings to meat packers and food 
processors, for a progressive national spice com- 
pany. A conscientious and aggressive salesman 
can build a career with continuously increasing 
earnings. Salary guaranteed plus co 

expenses, Car required. Write for interview, 
ing sales background and phone number, 


W-413, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N. 





SAUSAGE FOREMAN 


LARGE EASTERN: Sausage manufacturer 

the services of an A-1 sausage maker. Must 
able to supervise the complete line of e 
tions. Good working conditions, top wages, Aj 
replies held in strict confidence. Our r 
know of this ad. Send complete resume to ] 
W-399, THE NATIONAL PROVISIONER, 15 
Huron St., Chicago 10, Ill. 





BEEF SALESMAN 
fo: 


r 

CAR LOAD SALES BY TELEPHONE 
New Plant, located in the best livestock 
See me at AMI convention—registered at 
House, or contact Jim Glaser, Glaser 


Beef Co., Stockyards Station, Sioux City, Te 





SUPERINTENDENT WANTED: For : 

western rendering plant. W-407, THE NATION 
PROVISIONER, 15 W. Huron St., Chicago 1 
Can be interviewed at A.M.I. Convention. — 





SMOKED MEATS and PROVISIONS §. 

For government inspected plant in ; 
tan area. Must be good man with chain | 
sales experience. Send resume to Box 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


% 





PORK BROKER: Interested in pork broker 
good carcass beef background. Good futu 
replies in strict confidence. Write to Box 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


» 





HOG KILL & CUT FOREMAN 
Modern medium-sized Ohio plant desires t 
ices of a hog kill and cut foreman. 
qualified in handling labor. Good ’ 
replies held in confidence. Send resume & 
W-427, THE NATIONAL PROVISIONER, 15 
Huron St., Chicago 10, Il. 





SALEAMAN: Southern packer doing but : 
New Orleans area, has excellent opportunity 
salesman experienced in selling indepen 
chain stores full line of fresh meats, 
meats, ge and d meats. Give f 
sume in letter to Box W-428, THE NA’ 
PROVISIONER, 15 W. Huron St., Chicago 








ARCHITECTS, MECHANICAL ENGI 
DRAFTSMAN experienced in the layout 
sign of meat packing plants. Write to: 
Stalder Architects, 3127 S. 52nd St., Omaha, 





SHORTHORNS 


ol delel-m rel mmelgele(-e 
yield more 
edible meat 





WESTERN BUYERS 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN | 


10 OFFICES TO SERVE YOU 











Let’s talk at the Convention. 


FRED W. DEPPNER, CONSULTANT 
AMERICAN SAUSAGE, CURING, SMOKING 
SHORTHORN 
ASSN. 


Omaho 7, Nebraska 


309 W. 30TH MOhawk 2 
HUTCHINSON, KANSAS 
SUPERINTENDENT: PRODUCTION 
WINCHESTER PACKING COMPANY, INC. 
HUTCHINSON, KANSAS 
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